OUR 26TH ANNIVERSARY 


We have passed another milestone of our commercial life, and 
with pardonable pride pause to view in retrospect the. many friends 
of the past and present the world over whose good will has made our 
sound and steady expansion possible. To each of them we offer, our 


heartfelt thanks. 


We believe that today’s leaders in the meat industry realize, as 


never before, the possibilities open to them in the sausage field. The 
progressive cooperation now being made to increase sausage popular- 
ity will create excellent results, and will lead to greater efforts and 
success in the future. 

Therefore, we look to the future with utmost confidence — con- 


fidence based on our ability to serve a great industry and serve it well. 





TIME WAITS FOR NO 
MAN..OR MACHINE 


Write now and have a 
BUFFALO tepresentative 
explain how a new 
BUFFALO Grinder will save 
time and increase operating 
profits. 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y. 


CHICAGO BOSTON LOS ANGELES 


DALLAS ‘ BROOKLYN 
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COME ON/ 


JOIN THE BIC VISKING 
PROFIT PARADE 


IT’S THE HOTTEST 
COLD MEAT SALES 
CAMPAIGN OF THE YEAR 


Cash-in, starting May 3rd, when the smashing, full- 
color “VISKING” campaign runs in LIFE to sell the 9 most 
popular prepared meats for you. Each of these fast- 
selling ads reaches over 19 million people . . . hundreds 
in your neighborhood ... makes them stop, look and 
buy. So put UFE into your sales. Tie-in. Here’s how: 





1. Order the colorful point-of-sale 4. Push your brand with displays 
display material you need to put in all stores starting May 3rd. 
the full power of the campaign 


back off your biel 5. Have your salesmen check retail 


ee orders for ae 
2. Hold a sales meeting of your men plete Cispiey OF your prepare 
before May 3rd. Arrange for the meats by May 3rd. 
“VISKING’’salesmentobethere. 6. Makeas many of the 9 high-qual- 
ity products as you can. Be sure 
3. Use the free newspaper ads to imprint “VISKING” casings 
and radio announcements. with your brand name. 


It costs no more to pack your meat products in “VISKING”’ casings 


THE VISKING CORPORATION 


6733 West 65th Street, Chicago, lilinois, U.S. A. 


CANADA: C. A. Pemberton and Co., Ltd., 189 Church Street, Toronto, Ont., Canada - GREAT BRITAIN: 

John Crampton and Company, Ltd, Manchester « AUSTRALIA and NEW ZEALAND: Henry Berry and Co., 

Pty., Ltd., Main Offices, Melbourne and Wellington ; Branches throughout Australia and New Zealand. 
@©1940—The Visking Corporation “VISKING” is a registered trade mark 
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YOU DEMANDED A BETTER WRAPPER 


.....and got it! H. P. SMITH scores again with an entirely 
new paper for wrapping pork and other fresh meats—PACK- 
ERS OILED WHITE. But you packers who voiced your de- 
mands for a better wrap are responsible for this improved 
sheet. PACKERS OILED WHITE is stronger wet and stronger 








3 dry ... keeps meat surfaces dry, strips cleaner . . . combines 
the best qualities of H. P.S. Packers Oiled Manila and White 
Oiled Loin Paper . . . actually costs less to use! PACKERS 
vs : OILED WHITE meets all your specifications! Generous sam- 
ples sent on request. Write! 
L. 


H. P. SMITH PAPER COMPANY 


1134 West 37th Street APS) Chicago, Illinois 
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Report to the 









on Fork Sausage 





From Coast to Coast—the People’s Choice 


GENTLEMEN: 


With many “precincts” still to be heard from, the 


industry’s campaign in behalf of pork sausage links has “‘carried the nation.” 


Facts now available reflect a “‘success story” that merits telling: 


1. 4 /4 per cent average increase in pork sausage link 
sales was recorded in February over the similar 1939 
period. This compares with an increase of only 4 per cent 
in total domestic sausage production in the same month. 


Moreover, this increase in pork sausage links volume 
was in the face of a previously accepted downward sea- 
sonal trend . . . despite comparison of a Lenten period 
this year with a non-Lenten period in 1939... and 
despite greatly expanded 1940 fresh pork production 
with resulting lower prices for fresh meat . . . a situation 
that normally has an adverse effect on sausage sales. 


This represents results! 


2. During the two weeks from February 3 to February 
17, pork sausage links production declined 12 per cent. 
Sixty-four per cent of this sharp decline was recovered 
in the first five days of the campaign....This shows 
what the industry can do by united promotion! 


3. Seventy per cent of the companies reporting to the 
Institute had sales increases. One-fifth of all companies 
reported an increase of more than 30 per cent and more 
than one-third showed increases of 20 per cent or more. 


This is evidence of what aggressive cooperative pro- 
motion can really accomplish. 
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4. A 59 per cent increase in volume of pork sausage links 
sold was reported by one large retail chain organization 
comparing February, 1940, and February, 1939, sales — 
an increase aside from and in the face of a heavy volume 
of lower priced bulk pork sausage during the same 
period. 


“SUCCESS STORY” 








FEB. 19—CAMPAIGN STARTS=> 











Production reports submitted by members of the Institute show 
that pork sausage link sales were dropping sharply prior to 
February 19, when Pork Sausage Link Month was started. 


At that point the production decline was stopped and turned 
sharply upward—showing a recovery in one week of 64% of 
volume lost in the preceding two weeks. 
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Meat Industry 
Link Month 


Here are more facts: 


An independent research organization made a survey 
of typical stores in 32 major markets from coast to 
coast on Friday, February 23—the day the double-page 
ad appeared in Life Magazine. This impartial report 
disclosed that: 


1. A high percentage of the retailers knew about the 
Life ad and had reprints of it on display in their stores. 
2. Seventy per cent of these well-informed retailers had 
heard of the promotion from meat salesmen. 


3. A large percentage of the retailers were tying-in 
—not only with displays, but also with newspaper, hand- 
bill, and even radio advertising. 


4. The promotion was well supported by individually 
owned stores, by voluntary chains, and by chains and 
super-service markets. 


Cooperation by Other Industries 


Support by other industries was outstanding. 

Excellent cooperation was accorded cheerfully by 
hotels, restaurants and the other food industries gener- 
ally...more than 40 railroads prepared special pork 
sausage link menus and featured combinations of sau- 


THE LIVER SAUSAGE PROMOTION IS NOW ON ITS WAY 


Stand by for the Liver Sausage Promotion! The advertisements, 
display and promotion materials for this event will be even more 
striking than those used in the pork sausage links campaign. 


way. It will merit all the drive you can put behind it. 


INSTITUTE OF AMERICAN MEAT PACKERS 


sage links and “‘teammate dishes” for breakfast, lunch- 
eon and dinner . . . an extraordinary number of news- 
papers and other publications carried feature articles 
and pictures on pork sausage dishes . . . numerous culi- 
nary radio programs likewise devoted special attention 
to the preparation and serving of pork sausage links. 


Agricultural Interests Welcome Campaign 


Consumers, live stock growers and other agricultural- 
ists, live stock commission men, United States Senators 
and Representatives from agricultural states, and even 
Canadian retail interests, have shown impressive and 
enthusiastic interest in the Life advertising, and hearty 
approval of the program generally. 

These facts represent only a small sample of the 
evidence of the success enjoyed by the pork sausage 
links campaign. These facts were gathered when the 
campaign was little more than started. 

There is every indication that this promotion has 
created a momentum which will continue for weeks to 
come. Continuous sales pressure in behalf of pork sau- 
sage links, both by manufacturers’ salesmen and by 


retailers, will contribute to holding pork sausage link 
sales at a high level. Keep pushing pork sausage! 


Full details of Liver Sausage Promotion Month will be announced 
in this publication next week. Get set to capitalize on it in a big 
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““BOSS’’ AIR STUFFERS 


**BOSS”” STUFFERS embody all the safety 
features necessary to counteract human fail- 
ings. Equipped with a stout safety ring, the 
piston can not be blown out if the air pressure is 


accidentally applied before the stuffer lid is 
closed. 


Cylinder is accurately machined and polished 
so that the piston can be fitted and the pack- 


ings applied to assure closest fit to avoid air 
leaks. 


Furnished in 100, 200, 300, 400 and 500 lb. 
capacities. 
**BOSS”? STUFFER PISTON 
shown in detail to the left. Its 
simple, precise construction may 
readily be seen. Adjustment can 
be made without removing the 


piston from the stuffer cylinder. 


“BOSS” 
MICRO-SET 
STUFFER 
VALVE 
Patented 


Furnished on all sizes 
of *“*BOSS”’ Stuffers, are 
leak-proof and non- 


binding, and will not 





get out of adjustment 


when taken apart for 


cleaning. 





“BOSS” - Built to give Best Of Satisfactory Service 








The Cincinnati Butchers’ Supply Company 


824 Exchange Ave., U. S. Yards, Mfrs. *“*BOSS’’ Machines for Killing, soca eee Seat 
Chicago, Ill. Sausage Making, Rendering Cincinnati, Ohio 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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-..and more flattering! See 
how the bacon under the printed 
sheet of Lumarith Protectoid 
looks even better than the 


e 


bacon “in the nude.”’ 
That’s package appeal for 
you! And with Lumarith Pro- 
tectoid, package appeal is per- 
manent. Lumarith Protectoid 


never shrinks or wrinkles. It per- 


than a peek-a-boo waist 


mits meats to breathe. It does 
not absorb moisture. It shows 
less fogging under refrigeration 
and changing temperatures. It 
protects against mold, germs 
and infestation. It is absolutely 
grease - proof — never becomes 
limp and soggy in contact with 
greasy surfaces. It meets the 
requirements of the B.A.I. 
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Write Packaging Division, CELLULOID 
CORPORATION, 10 E. 40th Street, New 
York City. Established 1872. Sole Pro- 
ducer of Celluloid and Lumarith. 
(Trademarks Reg. U. S. Pat. Off.) 














Safeguard Your Sausages’ Tender Freshness With 
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ARMOUR’S NATURAL CASINGS 


OTHER Nature sees to it that every 
M growing thing is amply protected 
with a covering best suited to its needs! 

And Armour’s Natural Casings supply 
you with sausage jackets that suit their 
needs to a “T”! 

For one thing, they have the natural 
ability to keep your sausages juicy and full- 
flavored for a long period of time! 

Then, their porous texture permits the 
great smoke penetration you want, to give 


your products the tangy, smoked taste that 
has made them popular with Mrs. Consumer. 

And (this is important) you can count 
on Armour’s Natural Casings to cling tightly 
to the sausage meat, giving it that appetiz- 
ing, well-filled appearance that means so 
much to sales. 

Your Armour Branch House can supply 
you with the precise casing you want. Phone 
today for up-to-the-minute quotations and 
fast, efficient service. 


ARMOUR and COMPANY 


ee Te 
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2.4 Workers 
Per Thousand 
Hogs 
Slaughtered 


past decade in applying general industrial 
equipment, including chutes, conveyors and 
lift trucks, to packinghouse use. 


During this time, also, many special machines and 
devices have been developed to speed up meat 
processing, cut production costs, add sales appeal 
to products and to improve their quality. Plant 
layouts have been improved. Building construction 
materials are being used which require less repairs 
and maintenance and cut cleaning costs. Speedier 
trucks equipped with more reliable and efficient re- 
frigerating systems are available. 

Equipment and building maintenance and repair 
methods have been made more efficient and economi- 
cal. Coal and ash handling devices and economical 
ice freezing equipment are being installed. Auto- 
matic temperature control instruments are simpli- 
fying processing operations. 


Me progress has been made during the 


Has Efficiency Affected Employment? 


Casual consideration of the effects of these trends 
and developments may lead to the conclusion that 
one of the important results has been a reduction in 
packinghouse jobs and a decrease in meat industry 
payrolls. How has employment been affected by this 
increase in the use of modern equipment, adoption 
of more efficient processing methods and the appli- 
cation of up-to-date engineering principles in the 
packinghouse? 

This question is of much interest to packers and 
Sausage manufacturers and to business men and 
wage earners in packinghouse centers in view of the 
fact that there are approximately 10,000,000 unem- 
ployed in the country, and that there has been much 
critical comment in the press on the effect of so- 
called “labor-saving” machinery and methods on the 
unemployment situation. 

The use of modern, efficient equipment and meth- 
ods has undoubtedly reduced the number of workers 
required in some departments of meat packing and 
Sausage manufacturing plants. This is evident. 
Other “labor-saving” machines and methods are in 
use, however, which not only have not reduced the 


PACKERS CREATE MORE JOBS BY 
Increasing Efficiency 








1937 


4.0 Workers 
Per Thousand 


Hogs 
Slaughtered 


number of packinghouse jobs, but which have been 
directly responsible for increasing employment in- 
side and outside the meat industry. Reference is 
made to some of this job-creating equipment later in 
this article. 

Any attempt to balance the effects of labor-dis- 
placing equipment and methods against those of the 
job-creating machines and operations, to determine 
the net gain or loss in workers, would require long 
and painstaking research. Such an investigation 
might prove a point, regardless of the result of the 
study, but the information would not be of much 
practical value unless the results being accom- 
plished by the workers employed were also analyzed. 


Industry Employs More Men 


What is known definitely, however, is that there 
are more jobs in the meat packing industry today 
than there were a few years ago, and that more 
people are gaining their livelihood in meat plants 
at present than in 1930. There are indications that 
the number of jobs will continue to rise for several 
years, regardless of any increase in the rate at 
which modern equipment may be used and the de- 
gree to which processing operations are made more 
efficient and economical. 

Number of head of livestock available for slaugh- 
ter will always be a factor influencing employment 
in the meat packing industry, but it does not appear 
that livestock supply is the determining element it is 
generally thought to be. 

During 1931, for example, 44,000,000 hogs were 
slaughtered in inspected meat plants. In that year, 
106,707 wage earners were employed in a selected 
group of plants. During 1937, however, the latest 
year for which meat industry employment statistics 
are available, only 32,000,000 hogs were slaughtered 
in inspected establishments, but 127,477 wage 
earners were employed in the plants of the group. In 
other words, while only 2.4 wage earners were re- 
quired per 1,000 hogs slaughtered during 1931, 4.0 
wage earners were used per 1,000 hogs during 1937. 

Nor can the increase in the number of wage 
earners be explained by an increase in the number 


| 
i 
! 
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of plants in the group under compari- 
son, or by an increase in the total 
volume of fresh meat produced during 
the period. The wage earner statistics 
referred to here were collected in a 
group of plants numbering 1,277 units 
in 1929, 1,209 in 1981, 1,078 in 1933, 
1,223 in 1935 and 1,160 in 1937. 

Total volume of fresh meat of all 
kinds produced in these plants was 9,- 
844,659,000 lbs. in 1929, in 1931 was 9,- 
888,653,000 Ibs. and was 9,956,376,000 
Ibs. in 1937. Between 8 and 9 billion 
pounds were produced in the interven- 
ing years. 

The accompanying tables show num- 
ber of hogs slaughtered, number of 
salaried employes and number of wage 
earners employed in the industry for 
alternate years from 1929 to 1937, the 
last year for which employment 
statistics are available. 


Employment Trend Upward 


It will be noted that number of wage 
earners employed in meat packing has 
not fluctuated in any uniform relation- 
ship with the increase or decrease in 
number of plants, number of hogs 
slaughtered under federal inspection or 
volume of fresh meat produced, but has 
pursued an upward course during the 
period. Number of workers per thou- 
sand head of hogs slaughtered has also 
increased. 


A clue to the reason for this increase 
in employment is found in the figures 
on production of processed meats in in- 
spected plants. Production of sliced 
bacon increased from 218,399,000 Ibs. 
in 1937 to 266,814,000 Ibs. in 1939. 
Volume of sliced bacon produced dur- 
ing each of the first three months of 
the 1940 packer year was from 3 million 
to 5 million lbs. greater than during 
the corresponding months of 1939. 


Canned pork output in 1937 was 121,- 
790,000 lbs.; in 1939, 190,519,000 Ibs. 
Production during the first three 
months of 1940 was 74,448,000 lbs.; for 
the first three months of 1939 it was 
49,413,000 lbs. 


More Meat Canned 


Production of all canned meats and 
meat food products in inspected plants 
totaled 545,829,000 Ibs. in 1937 and 
581,391,000 Ibs. in 1939. Output dur- 
ing the first three months of 1940 was 
210,041,000 Ibs. and for the first three 
months of 1939 was 156,246,000 Ibs. 

Volume of meat loaves produced in 
1937 was 104,731,000 Ibs. and was 106,- 
407,000 lbs. in 1939. Production during 
the first three months of 1940 was con- 
siderably greater than during the like 
period last year. Volume of fresh and 
smoked sausage manufactured held 
relatively steady from 1937 to 1939. 


Production of canned meats, except 
canned sausage, in the groups of plants 
referred to previously, expanded from 
149,582,000 Ibs. in 1929 to 240,767,000 
Ibs. in 1937. Canned sausage production 
increased from 19,551,000 Ibs. to 26,- 
604,000 Ibs. during this period. 

Manufacture of dog and cat food in 
inspected meat packing plants has also 
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MEAT INDUSTRY EMPLOYMENT 
MEAT PACKING PLANTS 


No. of Salaried Wage 

Plants Workers Earners 
oaee. <..... Bee 23,349 122,505 
a 1,209 — 106,707 
a 1,078 eee 113,193 
ee 1,223 22,097 116,620 
ee ox vee 1,160 25,097 127,477 

SAUSAGE PLANTS 

RES 681 1,219 5,897 
RS 741 onda 6,242 
ee? 714 — 7,797 
1935 .......808 1,639 9,164 
BE ia-s' wees 817 1,708 10,127 


PACKINGHOUSE WORKERS 
PER 1,000 HOGS 





Inspected Slaughter Wage Earners 

(Thousands) Per 1,000 Hogs 
ae 48,000 2.5 
1931 ......44,000 2.4 
1933 ......47,000 2.4 
ee 26,000 4.5 
1937. ...... 320800 4.0 

expanded rapidly. Data on _ these 


products is not available for periods 
prior to 1935, but output was 62,790,000 
lbs. in 1935 and had increased to 150,- 
319,000 Ibs. in 1937. 

Hog slaughter in inspected plants 
increased from 32,000,000 head in 1937 
to 40,000,000 in 1939, but the increase 
in the output of processed meats dur- 
ing this period cannot be explained en- 
tirely by the greater volume of product 
available. During 1936, for example, 
when hog slaughter in inspected plants 
was the same as during 1938—36,000,- 
000 head—production of processed 
meats was considerably smaller than 
during the latter year. 


It might be suspected that the in- 
crease in the number of workers has 
been due to a shorter working week. 
Analysis of data on wage payments and 
the worker’s average yearly earnings 
does not lead to this conclusion. 

During the two years from 1929 to 
1931, the number of wage earners de- 
clined from 122,505 to 106,707 in the 
group of selected plants from which 
the employment data given previously 
was taken. Total wage payments dur- 
ing this time decreased from $165,867,- 
000 to $134,529,000. However, the 113,- 
193 workers employed in 1933 were paid 
$112,265,000; the 116,620 employed in 
1935 were paid $136,467,000 and the 
127,477 employed in 1937 received $170,- 
386,000. 


Average Earnings Higher 


Average earnings of each worker 
were approximately $990 in 1933, $1,170 
in 1935 and $1,337 in 1937. This in- 
crease in average earnings was due, 
in part, to a somewhat higher wage 
hour rate, but more particularly to 
packers’ efforts to provide more hours 
of work per week for their employes. 


All evidence available leads to the 
conclusion that meat industry employ- 








ment is increasing because more 
processing is being done. A much 
greater percentage of meat is bei 
wrapped and packaged, partially cooked 
and made ready to eat. Also, the aver. 
age weight of retail sales units has been 
reduced, necessitating more packaging 
and more handling. 

The amount of labor required to per- 
form these added processing and pack- 
aging operations is greater than the 
labor saved by use of more efficient and 
economical equipment and methods. The 
net result has been an increase in jobs, 
Machinery and better methods, for the 
time being at least, are not displacing 
meat plant workers; they are merely 
shifting the workers from some jobs to 
others. 


Bacon Slicer Makes Jobs 


The danger in attempting to gen- 
eralize on the ill effect of labor-saving 
machinery on meat industry employ- 
ment is clearly illustrated in the case 
of modern, high-speed bacon slicing 
machines and wrapping equipment. 

A high-speed slicing machine pro- 
duces as much sliced product in a day 
as a skilled worker using a knife could 
turn out in a week. It would be wrong 
to assume, however, that the high speed 
slicer displaces the number of hand- 
slicing workers which would be re- 
quired to equal the machine’s volume, 
The modern slicing machine not only 
turns out product more acceptable to 
consumers, saves time and reduces slic- 
ing costs, but it has also created jobs 
for many hundreds of workers inside 
and outside the industry. 

If bacon were sliced by hand the cost 
would be so high that sale of this 
product would be greatly restricted and 
production would be limited to a com- 
paratively insignificant amount. Only a 
few workers would be required to pro- 
duce the volume which could be sold 
under such circumstances. 


Sliced Bacon for All 


The high speed bacon slicing machine, 
the rapid, accurate scales and the effi- 
cient wrapping facilities employed with 
these machines have made it possible 
to produce sliced and wrapped bacon 
at a price well within the means of a 
large body of consumers. The reason- 
able price and the convenient form in 
which this product is offered for sale 
have aided in making sliced bacon one 
of the most popular meat products. 

Practically every meat packer, and a 
large percentage of sausage manufac- 
turers, produce sliced bacon; hundreds 
of workers are gaining their livelihood 
in bacon slicing rooms. To this host of 
workers who owe their jobs to modern 
production methods must be added those 
who are producing and printing bacon 
wraps and cartons and those employed 
in factories manufacturing bacon 
formers, slicing machines, scales, con- 
veyor tables and motors for operating 
them, air conditioning systems, etc. 
considerable percentage of thesé 
workers would lose their jobs if “labor 
saving” equipment were banished from 
the bacon slicing and wrapping room. 
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Pork Link Campaign Success 


Shown by 14% Volume Rise 


submitted by member companies, 

the Institute of American Meat 
Packers reports that the nation-wide 
pork sausage link advertising program 
has been a decided success. Further- 
more, the Institute points out, the bene- 
ficial effects of the program should 
continue for some time. 

Sales of pork sausage links were 
about 14 per cent greater in February 
than during a similar period in 1939. 
They increased substantially during the 
last ten days of the month after a slight 
decline in sales during the previous 
three weeks. This increase occurred 
during the Lenten period, whereas the 
similar period a year ago was a non- 
Lenten period. 

The wholehearted and enthusiastic 
cooperation of meat packers, retail 
meat dealers, restaurants, hotels, rail- 
roads and others had indicated previ- 
ously that the campaign was meeting 
with unusual success. Sales figures re- 
ported by cooperating packers bear out 
what appeared from the beginning to 
be the inevitable result of the program. 


Been its opinion on evidence 


News from Campaign Front 


As the campaign progressed into its 
second phase, following the second four- 
color Life magazine advertisement and 
the thousands of displays in retail 
stores throughout the country, reports 
from retailers, railroads, meat packers, 
and others have continued to reach the 
Institute. One interesting bit of news 
is in a letter from the campaign chair- 
man for North Dakota: 


“T had a pleasant experience yester- 
day that might interest you. In com- 
ing in on one of the Great Northern 
diners, the steward informed me that he 
had served more luncheons off the spe- 
cial sausage menu that they are fea- 
turing than any other special feature 
he had ever handled—in fact, he had 
to wire for an additional five lbs. of 
sausage to be put on the train at Fargo 
to run him until he got to Minneapolis.” 


Reports from Chairmen 


One chairman from a southern city 
said: 

“Might state that we were selling 
only from 300 to 500 Ibs. of pork sau- 
sage until we started this campaign. 
Now we have increased this to from 
3,000 to 5,000 Ibs.” 

Another chairman from Huntsville, 
Alabama, remarked, 

“The people of Huntsville have eaten 
more pork sausage links during this 
campaign than in any other similar pe- 
riod in the past 14 years.” 

Some of the other reports received 
from Institute chairmen follow: 

MEDFORD, ORE.—“Our sales of 


link sausage running about 100 per 
cent over same periods last year.” 

SHEBOYGAN, WIS.—“Just a few 
minutes ago, one of the largest food 
accounts in our city called me and ad- 
vised that he would like to feature pork 
sausage in natural casings in a sale to 
run all next week. This certainly is an 
indication that our better dealers are 
able to appreciate what is being done, 
and are glad of the opportunity to work 
with us.” 

HOQUIAM, WASH.—“The campaign 
is now in high gear and from all indi- 
cations, it is going to be one of the big- 
gest events the sausage business has 
ever experienced. Dealers are stressing 
quality in their ads and sales talk over 
the counter to the public and are very 
considerate in a reasonable mark-up, 






forts in order to retain the high level 
of sausage sales now prevailing. 

The nation-wide pork sausage adver- 
tising program, according to the Insti- 
tute, has created momentum which 
should continue for weeks to come. Con- 
tinuous effort to promote and push the 
sale of pork sausage, and to increase 
consumer interest in pork sausage, 
should create and help maintain a 
greater market. 


PORK SAUSAGE VIA TELEGRAM 


“On presentation of this telegram to 
(dealer’s name), you will receive gratis 
one pound of De Luxe sausage. This 
sausage is prepared under the super- 
vision of federal government inspectors 
and is the only sausage made in Quebec 
which bears the ‘government approved’ 
stamp. Protect the health of your fam- 
ily by insisting on government inspected 
meats.” 

With the foregoing telegram, Quebec 
Packers Limited, prominent Dominion 
packers, recently tried an interesting 





LAUNCH SAUSAGE DRIVE IN MASSACHUSETTS 


Inspecting the Life magazine advertisement which officially opened the pork sausage link 
campaign of the Institute of American Meat Packers, Governor Leverett Saltonstall of 
Massachusetts (seated) is shown as he received a carton of choice link sausage from an 
Institute delegation. Left to right: Edward M. Synan, president, Massachusetts Retail 


Grocers Association; J. J. MacMullan, manager, W: 


ilson & Co., Cambridge, Mass.; Irving 


W. Rabinovitz, director of meat operations, Economy Grocery Co.; J. E. Wilson, president, 

Batchelder & Snyder Co.; C. L. Adams, director of meat operations, New England division, 

Great Atlantic & Pacific Tea Co; W. D. Jones, New England representative of the Insti- 

tute sausage section; and J. H. McManus, vice president, John P. Squire Co., regional 
chairman of the campaign. 


with a view toward retaining the pres- 
ent momentum as much as possible.” 

ALBUQUERQUE, N. M.—“The lar- 
ger dealers and many of the smaller 
dealers have included some brand of 
pork sausage links in their newspaper 
ads each week. We also had a tie-in 
with Aunt Jemima pancake flour in one 
of the large stores in this territory 
which was widely advertised.” 

Meat packers and local chairmen 
constantly have indicated their inten- 
tion of continuing sales promotion ef- 
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pork sausage merchandising device 
which led to 100 per cent repeat orders, 
according to C. E. Desourdy of the 
company. The packing firm chose a 
group of the better dealers in Quebec 
and asked each of them to supply a list 
of 25 steady customers. Telegrams 
were then sent to each of these cus- 
tomers. 


“From the dealer’s standpoint,” re- 
ports Mr. Desourdy, “the campaign was 
a success because it was the means of 
bringing his customers into the store.” 


Page 13 


rooms usually has a low relative 

humidity due to condenSation of 
most of its moisture on the coils of the 
refrigerating system. Because of this 
low relative humidity, frozen foods held 
in storage have a tendency to dry out, 
or desiccate, unless protected by mois- 
ture-proof wrapping or package. 

In the case of meat and poultry the 
protector is usually some type of paper. 
Papers are also used for lining or wrap- 
ping many types of cartons. 

The purpose of the tests reported 
here, which were conducted on a large 
number of the papers marketed as pack- 
aging materials for frozen products, 
was to ascertain the protective value 
of these papers when used on frozen 
foods. For various reasons it was im- 
possible to test all the papers on the 
market, but all samples submitted to 
the laboratory by paper manufacturers 
were tested. 


"Teo air in low temperature storage 


Determining Vapor Transmission 


It is important that a wrapping ma- 
terial prevent desiccation of the wrap- 
ped food, prevent the food from absorb- 
ing outside flavors and odors and pro- 
tect the food from contamination. It is 
also important that the paper should 
not crack or become brittle at a low 
temperature, absorb blood, water, oil or 
grease, or impart flavor to the product 
enclosed. To learn whether or not these 
papers could fill these demands they 
were subjected to tests to determine: 
Loss of moisture vapor through the 
paper; resistance to blood stains, grease 
and oil; water absorption; flavoring 
characteristics, and brittleness and 
cracking at low temperature and actual 
storage conditions. 

Methods used in determining mois- 
ture vapor transmission through the 
papers were those described by Tressler 
and Evans. 


Twenty cubic centimeters of water 
was put in crystallizing dishes 4 cm. 
in diameter and the water was allowed 
to freeze. The paper to be tested was 
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sealed over each dish with a special 
wax and the superfluous paper trimmed. 

Since weighings were made in a room 
held at minus 10 degs. F., it was neces- 
sary to use a special wax which would 
not crack at a low temperature. If the 
sealed paper cracked loose from the 
dish at this low temperature the seal 
would be broken and the test ruined. 
The wax used was prepared by melting 
together 22 per cent paraffine, 23 per 
cent beeswax and 55 per cent petroleum 
jelly (vaseline). 


The covered dishes were placed in a 
constant temperature, constant humid- 
ity chamber located in a room held at 
minus 10 degs. F. The temperature of 
the chamber was thermostatically con- 
trolled at 5 degs. F., with a relative 
humidity of 50 per cent controlled by a 
sulphuric acid solution. The papers were 
then allowed to remain 48 hours, to 
come to equilibrium with the air before 
they were weighed and the weights 
recorded, and were then returned to the 
chamber for seven days before the sec- 
ond weights were made and recorded. 
Each paper was run in triplicate. The 
difference between the first weights and 





TABLE NO. 1.—MOISTURE VAPOR TRANS- 
MISSION OF WRAPPING PAPER AND 
LINERS AT 5 DEGREES F. 














Paper Av. loss in grams per 
Number. Type. sq. meter per day. 
1 Paper waxed two sides................ 24.2 
2 Paper waxed one side.......ccccccccee 2 21.7 
3 Paper waxed one side................. 33.7 
4 Paper waxed one side.............c00. 26.4 
5 Parchment, no coating................ 115.9 
6 Parchment waxed one SRE 18.0 
7 Parchment waxed two sides. 28.0 
8 Parchment with special coating. *D 1.4 
9 Semi-transparent paper........... coe 2O 
10 Laminated semi transparent paper...... 5 
11 Special coated vegetable parchment.... 1.3 
12 Special coast vegetable parchment.... 2.2 
13 Special ted sulfite paper............ 2.3 
14 Waxed paper two sides................ 26.0 
15 Transparent viscose sheet—moisture- 
Mb EeGes buns tele vteahsceseoce 8 
16 Transparent viscose sheet—moisture 
C0 SSP Ce Keeedcesessceesccnoceves 1.0 
17 Transparent viscose sheet—moisture 
PANDO CL MECTE hast sKukae eee ns 5 
18 ae viscose sheet—moisture 
On On OkebaseKendecucechasaneves 9 
19 Teanepacent viscose sheet—moisture- 
VSERTRRES Oped eet ewtedms oe esses» 6 
20 Transparent viscose sheet—moisture 
EI SE I EOE 1.3 
21 ee pera viscose sheet—moisture 
salteds+aachrancesteanSuecesows 6 
22 qressperent viscose sheet—moisture 
sbtitadeceanegbeghsheatereoece 6 
23 he Ewen heat sealing transparent 
24 Speclal wax coated parchment...02.2. "S 








Moisture Vapor Proofness 
of Wrapping Papers 
Used on Frozen Foods 


By CLARENCE W. DUBOIS and 






second weights, the average loss per 
day per dish, the average loss per 
paper and the loss per square meter 
were then calculated. 

The figures in Table No. 1 are the 
results of the moisture vapor trans- 
mission through the various papers at 
5 degs. F., at a 50 per cent relative 
humidity. 

Water-proofness should not be con- 
fused with moisture-vapor-proofness 
since a paper may be water proof with- 
out being water vapor proof. A moisture 
vapor proof material is one that will 
prevent moisture from diffusing 
through it. Parchment papers usually 
are water proof but not water vapor 
proof. Waxed paper absorbs water and 
will tear very easily when water soaked. 


Methods in Miscellaneous Tests 


In testing the papers for resistance 
to bloodstains a piece of paper approxi- 
mately 6” square was taken on which 
was placed about a tablespoonful of 
fresh blood. This was allowed to stand 
for 20 minutes. Similar procedure was 
followed with another piece of paper, 
using water to ascertain resistance to 
water, and the results noted. 

To test for grease, oil, and flavor im- 
parting resistance, a piece of paper 6” 
square was taken in which a piece of 
butter was wrapped and allowed to re- 
main at room temperature for 12 hours. 
The papers were then opened, the butter 
tested by three persons, and the paper 
examined for grease absorption. 

The papers were placed in a minus 
10 degs. F. room for one hour, then 
tested for brittleness by rubbing the 
paper between the hands. 

Another piece of each paper was 
tested for resistance of the coating to 
cracking at minus 10 degs. F. by wrink- 
ling the paper in the hands. The results 
were noted. 

Table No. 2 shows the results ob- 
tained in testing the various papers for 
resistance to blood and _bloodstains, 
grease and oil, soaking up water, Im- 
parting flavors to products, brittleness 
and cracking at low temperatures. 

Pork chops, lamb chops, veal cutlets, 





*Approved by the direc of the New York 
State Agricultural Experiment Station for publica- 
tion as Journal Paper No. ‘ 





The National Provisioner—March 23, 1940 




















{I 


[PE aRes SHEARS SERBS aRoSn | 


a 


we 


er 
er 
er 


he 
iS- 
at 
ve 


n- 
SS 
h- 


lly 
or 
nd 
od. 


xi- 
ich 


ind 
vas 
er, 


im- 
6" 


Irs. 
ter 


per 


nus 
hen 
the 





TABLE NO. 2.—RESULTS OF MISCELLANEOUS TESTS. 











Heat Sealing Stain- Grease- Condition Water- Flavor 
Paper. Quality. proof. proof. at zero. proof. Brittle. Imparted. 
1 Fair Stains No Wax cracks No No None 
2 Fair Stains No Wax cracks No No None 
3 Fair Stains No Wax cracks No No None 
+4 Fair Doesn’t No Wax cracks No No None 
show 
5 Not heat sealing Soaksup Takes up No No No None 
stains grease 
6 Fair Stains Not No Not entirely No None 
entirely 
7 Fair Stains Yes No Not entirely No None 
= Good Yes Yes No Yes No None 
9 Good Yes Yes Cracks slightly, Yes No None 
no harm 
10 Excellent Yes Yes Cracks very Yes Quite brittle None 
slightly 

ll Excellent Yes Yes No Yes No None 
12 Excellent Yes Yes No Yes No None 
13 Good Yes Yes Slight cracking Yes No None 
14 Fair Stains No Cracks badly No No None 
15 Not heat sealing Yes Yes No Yes Very brittle None 
16 Excellent Yes Yes No Yes Slightly brittle None 
17 Excellent Yes Yes No Yes No None 
18 Excellent Yes Yes No Yes No Oily 
19 Excellent Yes Yes No Yes No None 
20 Excellent Yes Yes No Yes Slightly None 
21 Excellent Yes Yes No Yes No None 
22 Excellent Yes Yes No Yes No None 
23 Good Yes Yes Cracks Yes No None 
24 Good Yes Yes No Yes No None 
3 Not heat sealing Yes Yes No Yes No None 





and cuts of beef roasts were wrapped in 
a paper, then a stockinette was pulled 
over the paper and meat. The stocki- 
nette served as a protection to the pack- 
age and brought the paper in closer 
contact with the product on all surfaces. 
The meats, after being packaged in the 
various types of wrappers, were placed 
on wire racks and frozen in an air blast 
in a room held at minus 10 degs. F. 

After the meat was frozen, it was 
weighed and then placed on open shelves 
at minus 5 degs. F. to minus 10 degs. 
The room had an approximate relative 
humidity of 40 per cent. The meats had 
been stored under these conditions for a 
period of six months when the second 
weights were taken. Table No. 3 shows 
the loss of moisture from the package 
with the appearance observations noted 
on examination. 


The temperature at which frozen 
meat is held has a decided influence on 
the length of time the meat can be kept 
without its becoming rancid. The higher 
the temperature, the sooner the fat be- 
comes rancid. 


The storage temperature also affects 
the rate of loss of moisture from meats. 
The lower the temperature, other condi- 
tions being the same, the lower the rate 





TABLE NO. 3.—RESULTS OF PRACTICAL 
TESTS. 








Per cent weight 


Paper. Meat. loss of moisture. Appearance. 





1 Beef 2.1 Desiccated 
10 Beef 0.19 OK 
22 Beef 0.12 OK 
3 Beef 2.5 Desiccated 
25 Beef 0.1 OK 
7 Beef 2.6 Desiccated 
11 Beef 0.08 OK 
14 Beef 4.6 Desiccated 
1 Pork 1.4 Desiccated 
10 Pork 0.18 OK 
22 Pork 0.17 OK 
3 Pork 1.8 Desiccated 
235 Pork 0.05 OK 
7 Pork 3.5 Desiccated 
ll Pork 0.17 OK 
14 Pork 5.0 Desiccated 
1 Veal 3.0 Desiccated 
10 Veal 0.12 OK 
<2 Veal 0.09 OK 
3 Veal 2.7 Desiccated 
25 Veal 0.08 
7 Veal 4.7 Desiccated 
ll Veal 0.13 OK 
14 Veal 6.0 Desiccated 
1 Lamb 1.8 Desiccated 
10 Lamb 0.17 OK 
22 Lamb 0.18 OK 
3 Lamb 2.0 Desiccated 
25 Lamb 0.11 
7 Lamb 2.5 Desiccated 
ll Lamb 0.17 OK 
14 Lamb 3.0 Desiccated 





of loss. The fat of meat wrapped in a 
material that has a low moisture vapor 
transmission rate does not become ran- 
cid as soon as that packaged in a ma- 
terial that has a high vapor transmis- 
sion rate, probably because a film of 
moisture on the surface of the meat 
protects the fat from oxidation by the 
air. 

Frozen meat wrapped in a paper that 
has a high moisture vapor transmission 
rate, if stored at a high temperature, 
e. g. 10 degs. F., is likely to take on off 
flavors, to absorb “storage” odors and to 
desiccate. 


The results of the 25 packaging ma- 
terial tests indicate a wide variation in 
their adaptability for packaging frozen 
foods and for their storage. 


ESSKAY 
PORK SAUSAGE 


Esskay brand pork sausage, produced 
by the William Schluderberg-T. J. Kur- 
dle Co., Baltimore, Md., packers, re- 
cently made its appearance in 1-lb. Pla- 
tonite bowls decorated in five combina- 
tions of characters from the Paramount 
cartoon classic, “Gulliver’s Travels,” 
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If we assume that a paper or other 
wrapping material adequately protects 
meat and other foods from desiccation, 
if at 5 degs. F. it transmits not more 
than three grams of moisture vapor per 
square meter per 24 hours, and if in 
addition the material is not stained by 
blood or grease and does not become 
brittle at low temperature, or impart a 
flavor to the food, then our results show 
that the following materials may be 
considered satisfactory for use in pack- 
aging foods for storage in lockers: 


E. I. duPont de Nemours & Company, 
Ine. 
No. 300 MAT Cellophane 
No. 300 Sp. MST Cellophane 
No. 450 Sp. MST Cellophane 
Sylvania Industrial Corp. 
No. 300 STD Sylphrap 
No. 300 BU Sylphrap 
No. 300 WP Sylphrap 
Riegel Paper Corp. 
40 Ib. heat sealing Vegetable 
Parchment 
35 lb. heat sealing Ivory Durapak 
Diafane 
Laminated Diafane 


Paterson Parchment Paper Co. 
Special coated parchment 

Menasha Products Co. 
Paraweld parchment 


Dewey and Almy Chemical Co. 
Cry-O-Vac latex 


It is impossible to test all the wrap- 
ping materials on the market suggested 
as being adapted for use for packaging 
frozen products. All such materials sub- 
mitted by manufacturers were tested 
prior to July 1, 1939. This work is being 
continued and materials are being tested. 






SOLD IN 
GULLIVER BOWLS 


which was released during December. 
Consumer interest and re-sale of the 
sausage are stimulated by the re-use 
feature of the white glass bowls. 
The Platonite bowls were designed, 
manufactured and decorated by Hazel- 
Atlas Glass Co., Wheeling, W. Va. 


Page 15 


















THE FAST CURE FOR EVERY PURPOSE | 





2 4 
w 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 






The National Provisioner—March 23, 1940 








i. 








<tpaye ju ho PACKER SALESMAN 





Typical Sales 
Problems —!: 


ELL, how’re your pork sales 

going, Bill? Moving lots of 
product these days?” Fred Gardner 
closed his order book as he made the 
inquiry. It was getting late and the 
boys were about ready to leave the office 
after a particularly busy day. 

“Pork’s moving fine,” replied Bill 
Bramwell. “Naturally, with prices so 
low, a lot of housewives are buying 
more pork now than ever before. And of 
course we’re getting a lot of swell ad- 
vertising support from our retailers. 
... But you know, Fred,” he admitted, 
a bit crestfallen, “I’m afraid I’ve con- 
centrated so much on pork lately that 
my beef sales have been slipping. Got 
any good ideas on how to boost them?” 


“Might have one or two.” Fred lighted 
a cigarette and eased into a closer chair. 
He had led all the company’s salesmen 
in volume for the past two years, and 
many of the men found it helpful to 
discuss their sales problems with him. 

“T suppose you’ve noticed,” he re- 
sumed, “how the hotel and restaurant 
business has been climbing for the past 
few years.” 

“Yes, I have,” answered Bill. “It 
seems that in the larger cities, such as 
this, high rents and crowded apartments 
make it almost imperative for people 
to eat outside their homes occasionally. 
And that growing business has certainly 
boosted the demand for choice and prime 
loins and ribs.” 


Effects of Restaurant Trade 


“Exactly!” agreed Fred. “And right 
there you have one of the biggest prob- 
lems to be solved in connection with the 
beef business. With hotels, restaurants, 
cafeterias and barbecue stands grabbing 
off a big proportion of the loins and ribs, 
we packers are confronted with an un- 
balanced beef market. Ribs and loins are 
bringing good prices; but rounds and 
chucks are going begging. The supply 
of the various beef items and the ap- 
parent demand for them don’t seem to 
tally.” 

“In other words,” offered Bill, “it’s 
up to us to do something about this 
situation by moving more rounds and 
chucks ?” 

“Absolutely!” replied Fred. “And as 
I see the problem, this can best be ac- 
complished by means of a little educa- 
tional work with the man behind the 
meat counter—by getting him to sug- 
gest to his customers that they serve 
more pot-roasts, stews and ground 
round steak.” 


“That sounds logical enough. But is 


it going to be as simple as all that?” 
“No; that’s only the beginning, but it 
illustrates a point. We should keep 
pounding away on all grades of chucks 
and rounds, but we can’t afford to over- 
look other items. Steer plates, for exam- 
ple—they’re becoming another problem. 
But there are plenty of stores where 
they can be sold, just as there are other 
stores using tails and neck-bones.” 


“What method of approach do you 


WHERE SALES 
ARE MADE 


Scene in wholesale mar- 
ket office of Agar Pack- 
ing & Provision Co., 
Chicago. A battery of 
phones is kept busy as 
Agar men maintain 
pace with the fast flow 
of orders. Quick think- 
ing and coordination 
are prime requisites of 
this job. (National Pro- 
visioner Photo.) 


suggest we use to do this, Fred?” 


“T think the answer to the beef situa- 
tion, like that of so many others, begins 
with keeping your trade properly classi- 
fied. If you know what stores are po- 
tential markets for each classification 
of product, you won’t have much trouble 
moving it. In fact, I’ll venture to say 
that a cross-section of your present 
customers would show an almost perfect 
balance in relation to the various beef 
cuts. How about it?” 

“Yes,” said Bill, after a moment’s 
thought, “{ think you’re right. Some- 
how, I had never looked at it quite that 
way before.” 


“Well, if you just keep that in mind,” 
continued Fred, “the problem of bal- 
ancing your beef sales won’t seem so 
difficult. Take beef tongue, for example. 
The market right now is glutted with 
fresh beef tongues, and it seems that 
every packer is confronted with compe- 
tition that will sell beef tongues for 
less than he can dress them. What’s the 
answer?” 

“Better merchandising, I guess, on 
the part of the retailer.” 


“Certainly. And that’s where the 
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Pointers in Building Beef Sales 


packer who uses his head comes into the 
picture. In fact, I know of one Southern 
packer who ran into this tongue situa- 
tion and finally overcame it through 
smart merchandising.” 

‘What did he do?” 


“His first attempt didn’t work so 
well,” answered Fred, leaning back and 
lighting another cigarette. “He had the 
right idea, but just didn’t carry it far 
enough. He made up a big stock of 





smoked tongues and packed them in 
pairs in a cellophane wrapper. The 
salesmen took the branded tongues and 
tried to push them, but results were 
zero.” 

“What was the trouble?” 

“The trade simply didn’t know any- 
thing about smoked beef tongues in that 
market. Naturally, they couldn’t be ex- 
pected to sell under such conditions. 
But this packer’s beef man did some 
fast thinking. He had noticed that prac- 
tically every market in the city featured 
a certain local brand of horse-radish. It 
was usually displayed prominently on 
the cases, close to the cash register, and 
seemed to enjoy a steady sale. 

“Being an Easterner, the beef man 
remembered having enjoyed beef tongue 
and horse-radish together many times 
—both at home and in restaurants. That 
gave him something to work on.” 

“Ha, ha!” chuckled Bill. “I think I’m 
beginning to see the light!” 

“Sure you are,” smiled Fred. “The 
beef man prevailed on two of the com- 
pany’s salesmen to carry beef tongue 
samples, and told them to tell to each 

(Continued on page 37.) 
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Victor T. Norton New Cudahy 
Packing Co. Vice President 


Directors of the Cudahy Packing 
Company elected Victor T. Norton a 
vice president of the company at a 
meeting in Chicago 
on March 16. Mr. 
Norton, formerly 
with the Jewel Tea 
Co., where he was 
assistant to the 
president for 
twelve years, has 
been a member of 
the Cudahy organ- 
ization since Janu- 
ary, 1939. He is 
well known in the 
sales research field. 
In his new capacity 
with the Cudahy 
Packing Co., Mr. 
Norton will super- 
vise departmental merchandising activi- 
ties and the distribution of product 
through the company’s nation-wide 
branch houses and car route sales or- 
ganizations. 


William Taylor, President, 
Taylor Provision Co., Dies 


William T. Taylor, president of the 
Taylor Provision Co., Trenton, N. J., 
and well-known as director of outdoor 
exhibitions at the old Inter-State Fairs 
in Trenton at the turn of the century, 
died on March 19 at his Trenton home. 
Mr. Taylor had not been in good health 
for more than a year and recently had 
not been active in business. 


Mr. Taylor succeeded to the presi- 
dency of the Taylor Provision Co. upon 
the death of his father, who founded 
the company in 1856. Mr. Taylor was 
also noted as a big-game fisherman and 
was an enthusiastic follower of this 
sport throughout his entire life. Dur- 
ing the 1920’s, newspapers carried nu- 
merous accounts of his feats with rod 
and reel. However, he was best known 
for his activities as a master showman. 

Early in its history the firm became 
famous for its “Taylor Ham,” more 
recently merchandised under the name 
of “Taylor Pork Roll.” 


Hickory Packing Co. Holds 
Open House at New Plant 


Officials of the Hickory Packing Co., 
Inc., located near Hickory, N. C., held 
an open house program recently to 
permit public inspection of the com- 
pany’s new $100,000 plant. One of the 
features of the structure, it is reported, 
is the largest killing floor in the state. 

The company employs 40 workers and 
distributes its varied line of product 
within a 70-mile radius. President of 
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the firm, which began business about 
five years ago with four employes, is 
C. A. Bowman. Other officers include 
H. L. Propst, vice president, and F. D. 
Holder, secretary-treasurer. The Hick- 
ory Packing Co. paid Carolina farmers 
over $250,000 for livestock in 1939. 


Eastern Packers Re-Elect 
All Association Officers 
And Name New Directors 


Annual meeting of the Eastern Meat 
Packers Association, Inc., was held on 
March 15 at the Pennsylvania Hotel, 
New York, and all officers were unani- 
mously re-elected to serve for another 
year. They are: president, William F. 
Schluderberg, Wm. Schluderberg-T. J. 
Kurdle Co., Baltimore, Md.; vice presi- 
dent, F. B. Weiland, Weiland Packing 
Co., Inc., Phoenixville, Pa.; treasurer, 
Herbert Rumsey, jr., Henry Muhs Co., 
Passaic, N. J., and secretary, C. B. 
Heinemann, Washington, D. C. 

In addition, three new directors were 
elected to the board to succeed three 
whose terms expired. New directors are 
George A. Casey, president, John J. 
Felin & Co., Philadelphia; G. W. Birrell, 
secretary-treasurer, Chris Kunzler Co., 
Lancaster, Pa.; and Herbert Rumsey, 
jr., treasurer, Henry Muhs Co., Passaic, 
N. J. The new directors will serve for 
the three years, 1940-1943. 








P. ersonalities and Events 


_—Of the Week 


James H. Hale, superintendent of the 
Cudahy Packing Co.’s Sioux City, Ia., 
plant from 1894 to 1903, died recently 
in Kansas City of bronchial pneumonia. 
After serving as superintendent at 
Sioux Falls, Mr. Hale was made super- 
intendent of the Cudahy Kansas City 
plant. Mr. Hale had been with the Cud- 
ahy organization in Omaha before go- 
ing to Sioux City. For several years 
after he went to Sioux City, the com- 
pany confined its operations there to the 
killing of hogs. Later, in 1898, Cudahy 
opened its beef house in Sioux City and 
Mr. Hale continued to act as superin- 
tendent. He retired some years ago. 

William H. White, jr., a director of 
the White Provision Co., Atlanta, Ga., 
and secretary of the White Packing Co., 
Montgomery, Ala., died suddenly on 
March 11 at the age of 36. Mr. White 
was regarded as one of the best live- 
stock judges in the South. For the past 
few years he had held a supervisory 
position with the government. 

William Thomas Crowther, head of 
the wholesale beef concern of William 
T. Crowther & Son, Inc., Boston, Mass., 
died on March 10 at his home in Lex- 














VETERAN PACKER CELEBRATES SEVENTY-FIFTH BIRTHDAY 


Henry Levi (front row, center), president, David Levi & Co., Chicago, was greeted by 
hosts of friends on March 15 at the Fairfax Hotel as he observed his seventy-fifth birthday. 
Mr. Levi is shown being congratulated by Sig Adler (left), president, Sig Adler & Co., 
while Max Guggenheim, president, Guggenheim Packing Co., looks on. In back row, left 
to right, are Harry Frieling, vice president, General Rendering Co.; Maurice Freund, vice 
president, David Levi & Co.; Edward E. Brice, vice president, Riverdale Products Co.; 
Joe Adler, vice president, Sig Adler & Co.; Joseph Berkenfield, meat. buyer, and Leon 
Ramis, general manager, Hillman’s Pure Food Stores. (National Provisioner Photo.) 
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WILLIAM J. STANGE DIES 


William J. Stange, president of Wm. 
J. Stange Co., Chicago, died on March 
22 at the Hollywood Hospital, Los 
Angeles, Calif. Mr. Stange was 70 
years old and founded the company 
bearing his name in 1889. Services will 
be held at the Lain funeral home, 5501 
N. Ashland ave., Chicago, on March 26. 





ington, after a long illness, at the age of 
75. Mr. Crowther was the dean of whole- 
sale beef merchants in the Boston mar- 
ket district, having had his own busi- 
ness there for the past 43 years. 

Miss Adele Loewenstein, charming 
daughter of Mr. and Mrs. Ira Loewen- 
stein, was married on March 20 in Chi- 
cago to Sylvan Morton Kadison. Mr. 
Loewenstein is the popular president of 
the Superior Packing Co., Chicago and 
South St. Paul. The wedding was fol- 
lowed by a reception at the Standard 
Club which was attended by a host of 
friends of the newly-weds and their 
families. Mr. and Mrs. Kadison have 
gone to Miami Beach, Fla., on an ex- 
tended honeymoon. Upon their return 
they will make their permanent home 
in Chicago. 

Carl W. Fenninger, vice president of 
the Provident Trust Co., Philadelphia, 
and David C. Bevan were elected direc- 
tors of John J. Felin & Co., Philadel- 
phia, at the annual meeting of the 
stockholders on March 18. The new 
directors were elected to succeed John 
J. Felin, jr.. who died suddenly on 
March 10, and William D. Reilly, re- 
tired. Other directors were re-elected. 

R. H. Marks, vice president, Enter- 
prise, Inc., Dallas, Tex., was a visitor 
at the Chicago offices of THE NATIONAL 
PROVISIONER. 

Aaron Thomas Montgomery, retired 
superintendent of the St. Joseph, Mo. 
stock yards, died in St. Joseph on March 
11 at the age of 75. Mr. Montgomery, a 
resident of St. Joseph for 55 years, was 
retired in 1937 as general yardmaster 
of the St. Joseph Stock Yards Co. 

Denver D. Frederick, manager of 
Armour and Company, New York, has 
been named chairman of the Western 
packers section in the Greater New 
York Fund’s 1940 campaign organiza- 
tion. Lynn C. Chamberlain, president, 
Beinecke-Ottman Co., has been ap- 
pointed chairman of the wholesale meat 
section. 

M. D. Casey, formerly with the Drov- 
ers Packing Co., has acquired an inter- 
est in the Dependable Beef Co., 1421 
West 47th st., Chicago, and will appre- 
ciate a call from his many old friends 
in the trade. 

The board of directors of the Cudahy 
Packing Co. has announced the resig- 
nation of vice presidents J. W. McElli- 
gott and D. J. Donohue. Mr. McElligott 
was formerly in charge of the com- 
pany’s sales division and Mr. Donohue, 
until his resignation, served as head of 
the merchandise division. 

The Lufkin Packing Co., Lufkin, Tex., 
has taken another step that will greatly 
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FORST SALESMEN GET “TENDERAY” POINTERS 


Benefits of the Tenderay process of aging beef were pointed out at a recent sales meeting 

of the Jacob Forst Packing Co., Kingston, N. Y., where the Tenderay system has been 

installed. Henry Hoffman, Westinghouse Elec. & Mfg. Co. (at left, standing) is shown 

addressing the salesmen in this photo, while Max Forst, president of the packing com- 

pany, stands at right. Seated at Mr. Hoffman’s right are Mitchell A. Kapland, Forst 

advertising manager, and H. E. Plischker, Westinghouse advertising executive. (Photo 
Kingston Daily Freeman.) 


aid the farmers of Angelina and sur- 
rounding counties. Burke Hutson, gen- 
eral manager of the plant, reports that 
the company now has an open market, 
enabling farmers to sell their livestock 
to this company at all times, whereas 
previously the company had purchased 
only as many cattle and hogs as could 
be used at the plant. 


Henry Fischer, president, Henry 
Fischer Packing Co., Louisville, Ky., is 
vacationing at Hot Springs, Ark. 

Henry Heffernan, who is -associated 
with Lacy Lee, Inc., Chicago provision 


brokers, has returned to the “firing. 


line” after a short illness. His many 
friends are delighted to have him back 
in their midst. ‘ 

A new plant to pack meat products 
has been established at Monroeville, 
Ala., by M. J. Johnson. The company 
is styled Johnson Beef Co. and the first 
product to be placed on the market will 
be Johnson’s roast beef. 


Personnel is reported to have in- 
creased 33 per cent at the Madison, 
Wis. plant of Oscar Mayer & Co. dur- 
ing the past year. Coincident with this 
increase, the firm announced an esti- 
mated expenditure of $80,000 for re- 
cently completed and pending construc- 
tion projects. Not many years ago the 
company’s Madison payroll numbered 
few more than 500. Last*year the force 
totaled about 850 and today the payroll 
contains about 1,300 names. Principal 
factors in this increase, according to 
A. C. Bolz, vice president and general 
manager, have been general growth in 
the company’s business and additions to 
the staff made necessary by the wage 
and hour law. Among improvements 
and additions completed last year were 
a new locker room for employes, 20x160 
feet, costing $18,000, and a service and 
storage garage, 100x200 feet, erected 








at a cost of $35,000. Work will be 
started soon on a salt bin to cost about 
$8,000. 

Robert Burrows of J. C. Wood & Co., 
Chicago provision brokers, has been 
spending the last week at Biloxi, Miss. 


In the News 40 Years Ago 


(From The National Provisioner, March 24, 1900.) 


The agents of the Santa Fe railroad 
have received instructions to give no- 
tice to shippers of livestock that this 
year an average speed of 20 miles an 
hour will be made between division ter- 
minals with all live stock trains. This 
will be far better time in the running 
of stock trains than last year. This 
gain in speed is on account of the bring- 
ing into service the 40 heavy locomo- 
tives ordered by the railroad company 
some time ago. 

As a token of the regard in which the 
late Philip D. Armour, Jr., was held by 
the employes of Armour and Company, 
a memorial window is to be installed in 
the Armour Institute of Technology, 
Chicago. The memorial will be erected 
with the individual contributions of the 
employes, by whom Mr. Armour was 
universally loved and to whom he had 
endeared himself by many acts of kind- 
ness. 


It was expected that at least one, if 
not all, of the three long-horned steers 
exhibited at the San Antonio (Tex.) 
fair would be sent to Paris for exhibi- 
tion at the big Exposition. Now it 
seems that none will be sent. “Jim” 
Dobbie’s steer was booked to go if 
neither “Ike” West’s mate to him, or 
George Saunders’ “outlawed” steer, old 
Geronimo, whose picture was printed 
in THE NATIONAL PROVISIONER, went. 
The cause of the disappointment is the 
stringent quarantine regulations. 


Page 19 







How 






















EXPECT A SURPRISE when you look 
at your present carton through the 
window of this “Show Me” test card. 
For scores of carton users have made 
this same test, discovered that eco- 
nomical Lithwite is whiter, brighter 
than the board they were using. 

That’s why millions more Lith- 
wite cartons go up on retail shelves 
every year. For carton users know, 
as you do, that the whiter, the more 
brilliant the surface, the higher the 
brilliance of printed colors. Because 
the surface of Lithwite is hard and 
smooth, inks lay clean, evenly, bright 









The GARDNER- RICHARDSON. 


MIDDLETOWN, OHIO 
Manvtocturers of Folding Cartons and Boxboard 


Vay, € is your carton board? 


Make this SHOW ME test 
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4M Tye GARDN! 


MAKE THIS SIMPLE “SHOW-ME’ TEST... compare 
the whiteness, brightness and cost of your present 
carton with economical snow-white LITHWITE 


. .. halftones print crisper, sharper, 
and, as retailers will tell you, Lith- 
wite stays fresh looking, too. 
WHAT aBout cost? Lithwite 
is an economical, one-process 
board, made without 
additional operations. 
It folds better, seals 
easier and quicker. 
Write today, ask us 
to make up sample 
dummnies of your present 
carton in Pithwite. or 
ask us to send you 
“Show Me” test card. 


Sales Representatives in Principal Cities: PHILADELPHIA + CLEVELAND + CHICAGO « ST.LOUIS « NEW YORK e BOSTON e PITTSBURGH e DETROIT 


Write for free 
"SHOW-ME" test card. 


It may show you how to make 
real dollar savings . . . step up 
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the soles appeal of your carton. 








ENGINEERED-PRECISION 
CARTONS. In the two big 
Gardner - Richardson 
plants, technicians and 
engineers check and test 
every step of the way — 
from pulp to finished prod- 
uct. Result: brighter, 
fresher cartons with 
greater shelf appeal. 
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THIS SYMBOL is your assur- 
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= ity, higher quality, better 
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mEAT 
PLANT 
REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 


—The National Provisioner 











Questions and 
Answers 


HIS is the third group of questions 
and answers designed to aid 

students of THE NATIONAL PROVISIONER 
course in meat plant refrigeration and 
air conditioning in reviewing important 
points in recent lessons. The first and 
second groups of queries appeared in 
the March 2 and March 9 issues, and 
contained questions one to fifty-five. 
Begin with Fifty-six 

56.—How do you determine that the 
piston is loose on the rod? 

A.—By a knock in the cylinder at the 
end of each stroke, and by inspection. 

57—When condenser pressure in- 
creases, why is it necessary to increase 
expansion valve feed to obtain equiva- 
lent amount of refrigeration? 

A.—Temperature of anhydrous am- 
monia increases with an increase in con- 
denser pressure. This results in more 
flash gas and a reduction in compressor 
output. 

58.—Why does the piston rod of an 
ammonia compressor wear? 


a Bl. Rl 


USED FOR SUBURBAN MEAT DELIVERY 


A.—Because of friction of rod on the 
packing. 

59.—Where does most piston rod wear 
occur ? 

A.—In the center. 

60.—What causes the rod of a double 
acting machine to become scored? 

A.—This wear is caused by mechani- 
cal abrasion due to scale, dirt, pieces of 
iron, etc., between packing and rod. 

61.—What is the disadvantage of a 
scored rod? 

A.—There is continuous leakage of 
ammonia through the stuffing box. 

62.—What type of ammonia compres- 
sor has no stuffing box? 

A.—The vertical duplex. 

63.—What determines suction gauge 
pressure of a system? 

A.—The lowest temperature in the 
coolers. 

64.—What determines discharge pres- 
sure? 

A.—Temperature and amount of 
water on ammonia condenser surfaces. 

65.—What pressure would be required 
to hold a temperature of minus 60 
degs. F. in a cooler? 

A.—A temperature’of minus 60 degs. 
F. corresponds to a gauge pressure of 
18.6 in. of mercury. However, it is 
necessary to have a temperature split 
of 8 to 10 degs. between coil and room 
temperatures. Therefore, the pressure 
carried in the coil should be about 22 
to 23 in. of mercury. 

66.—Can any cooling medium other 
than water be used on a condenser? 


A.—Yes—brine, ammonia, etc. 


67.—What is the effect on the system 
when brine leaks into a shell cooler? 


A.—Slugs are likely to get into the 
compressor and break the head. 





Attractive Dodge truck recently added to the fleet of Arnold Bros., Inc., Chicago. It is 
being used to distribute processed meats in the Western suburbs. 
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68.—How can brine leak into a shell 
condenser if brine pressure is less than 
ammonia pressure? Why doesn’t am- 
monia leak into the brine? 

A.—Ammonia absorbs the brine. 
Ammonia can leak into the brine. 


69.—What percentage of total power 
required to operate a brine refrigerat- 
ing system is consumed by the com- 
pressor drive during summer months? 

A.—50 to 60 per cent. 

70.—What percentage of the total 
power required by a refrigerating sys- 
tem is used by the brine pumps? 

A.—20 to 25 per cent. 

71.—What is a clearance pocket? 

A.—An opening in the compressor 
cylinder through which the volumetric 
displacement is decreased when the 
pocket is opened. 

72.—How often should oil in the 
crankcase of a vertical compressor be 
changed? 

A.—Every six months. 

73.—Should oil be added to the crank- 
case during interval between changes? 

A.—yYes. Amount added should be 
equivalent to the oil consumed. 


74.—What becomes of crankcase oil 
which is lost? 

A.—It is carried away in discharge 
gas. Much of the oil in the gas is de- 
posited in the ammonia condenser. 

75.—Should the pressure be above or 
below the dise of an ammonia discharge 
shut-off valve of a compressor? 

A.—Under the disc. 

76.—Should the pressure be above or 
below the disc of an ammonia com- 
pressor suction valve? Why? 

A.—Above. -If the disc breaks from 
the stem, stop valve will be sealed. 

77.—Why does a vertical, single-act- 
ing compressor operate at a greater 
speed than a double acting compressor 
for the same tonnage output? 

A.—Because it is necessary to obtain 
twice the displacement. 

78.—Can liquid ammonia be stored in 
an atmospheric type condenser when 
the low side is pumped out? In a shell 
and tube type condenser? What precau- 
tions should be taken? 

A.—Liquid ammonia may be stored in 
both types of condensers, but more can 
be stored in the shell and tube than in 
the atmospheric. As the amount of 
liquid in the condenser is increased, 
pressure increases; if pressure rises 
above 200 lbs., the safety valve is likely 
to open. 

79.—What causes a safety valve to 
leak? 


A.—Excessive pressure. 
80.—Will it always reseat tightly 
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when the excessive pressure is reduced ? 


A.—Sceale lodges on valve seat and 
valve usually does not close tightly. 


81.—Is it advisable to place a stop 
valve under a safety valve to shut off 
ammonia in case of a leak? 

A.—Under no circumstances should 
this be done. 


82.—Where should outlet of pipe from 
safety valve terminate? 

A.—Outside the building and not less 
than 10 ft. above the roof. 

83.—What is the purpose of a safety 
valve? 


A.—To relieve excessive pressure. 

84.—How is size of the safety valve 
determined? 

A.—From the graph “Safety Valve 
Sizes” which was published in Lesson 
49 in this course. 

85.—Why should a safety valve be 
used on the low side of a refrigerating 
system which is operated under a 
vacuum? 


A.—When a refrigerating system is 
shut down, pressure builds up in the 
low side. There should be a means of 
relieving this pressure if excessive. 


86.—When a fire occurs in the com- 
pressor room should ammonia _ be 
drained from the refrigerating system? 
If so, how should this be done? 

A.—Yes. The charge can be drained 
to the sewer if an ammonia diffuser 
is installed. 


87.—How can the operator determine 
whether or not there is enough ammonia 
in the refrigerating system? 

A.—By maintaining a liquid seal in 
the receiver when the system is in op- 
eration and by amount of frost on suc- 
tion line to compressor. 

88.—How much ammonia is charged 
into the system per ton of refrigera- 
tion? 

A.—35 lbs. in small systems; 20 lbs. 
in large systems. 

89.—What is meant by compressor 
clearance ? 

A.—Distance between the face of the 
piston and inside of cylinder head at 
end of the stroke. 

90.—Does head end or crank end of a 
double-acting compressor have the most 
clearance? Why? 

A.—The head end. The piston rod ex- 
pands when heated. 

91.—Which end of the cylinder of a 
double-acting compressor handles the 
most gas? 

A.—The head end. 

92.—How can compressor clearance 
be increased or decreased? 

A.—By decreasing the thickness of 
the head gasket and by screwing the 
rod into the crosshead. 


EDITOR’S NOTE—Another list of 
questions and answers will appear in the 
next issue. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, week 
previous to March 20: 


—Week ended March 20—March 18 

Sales High Low Close Close 

Amal. Leather... 400 2 1% 2 1% 
SS. Sere 300 16% 1444 16% 15 


Amer. H. & L...4,500 41y 41, 4% 5% 
Ss. ore Phe ates - 84% 
Amer. Stores....1, 700 13% 123, 12% 13 
Armour Ill......3 5,900 5% Sle 55g 5% 
Do. Pr. Pfd 700 931 50 53 54 
%. wie <ces ---- 64% 
Do. Del. Pfd.. 100 108% 108% 108% 10914 
Beechnut Pack.. 200 126 126 126 123% 
Bohack, H. C. ane ‘ ose 2 
Be Wiccan 220 © 30 29° 30 2Ty 
Chick. Co. Oil.. 400 12 11% £412 12 
Childs Co....... 1,400 6% Dg 64% 55% 
Cc —.. _ k.... 400 13% 13 13 14 
ee ee 50 70% 69 70%) ~= 69. 
F irst Nat Strs.. 600 45% 44, 451%, 44 
Gen. Foods......4,500 48% 47% 47% 47% 
® , Sarre 300 117% 116% 116%, 117 
Glidden Co...... 1,700 18 16% 17 18% 
BO, PER. 200006 43% 42 42% 44 
Gobel Co........ 3% 3 34% 3% 
OE St A 250 109 106%, 106%) 109 
Do. Ist Pfd... 50 132 132 132 131% 
Herme!l, G. A... «.; wane “ae Se 
Hy grade Food... 500 2% 2 235 2% 
Kroger G. & B..5,800 31% 30% 315g 31K 
‘ 


Libby McNeill. .1,300 3 9 % 
Mickelberry Co.. 150 356 356 356 3% 


M. & H. Pfd.... 200 65% 63% 65 6% 
Morrell & Co.. oaks 2 ses «::- 4% 
ee eae .8,700 6% 5% 6% 65 
Proc. & Gamb...3,300 69% 68% 68% 69% 
PEE... 2.0 706 115 114% 114% 1144 
Rath Pack...... 200 «37 36% 36% 
Safeway Strs....7,000 53 50 51 52% 
Do. 5% Pfd... 270 111 110 110% 110% 
Do. 6% Pfd 180 111% «#1114% 112 


. 69 eee 112 ‘ ‘ 
Do. 7% Pfd... 570 114% 111% 112% 115 


Stahl Meyer..... — wed ieee aeed 14% 
Swift & Co...... 4,200 22% 22 22% 22 
We. Bmth....... 4,800 31% 29% 29% 3 
Trunz Pork..... aye ek ae 8 
U.S oes 400 53% 5% 5% 5 
a aire a ace 300 954 9% 95% 9 


Do. : 95% 
Do. vr, Pfd. - - 200 60% 60% 60% 61% 


hee meee 200 ™% ™ ™ 7 
we eson OTl, 2.20 1,700 23 21 22% 22% 
wecccee 200 68% 68 
Wilson & Co... .4,500 55% 5G 5% 55% 
peseces 500 8663 61 61 64 








WARN SMAN REFRIGERATOR BODIES 


Improve service by delivering perishable foods quickly . 


The modern design, stronger construction and 
WARNSMAN bodies 
meet the most rigid requirements of the Meat 
resh meat cuts are 
delivered at their destination in the same 


built-in economy of 


Packing Industry. 


less to operate | 


. freshly! 


condition they were in when loaded . 
regardless of outside temperature! Write 
for complete details of this modern refrig- 


erator body; a WARNSMAN body costs 


THE WARNSMAN-FORTNEY BODY COMPANY 


4413 TRAIN AVENUE Transport Refrigeration Engineers CLEVELAND, OHIO 

















servicing. 


Internal Force Feed Lubrication 


*Way back in 1921, HOWE pioneered the first enclosed 
type Ammonia compressor, equipped with full inter- 
nal force feed lubrication to every beari 
ture, which has been standard with H WE for 18 
years, is always called to the attention of the prospect 
because it directly affects his pocketbook. No costly 


After 10 years, one owner writes. 
that I know very little about my machine.”’ 


Refrigerating Machines from 14 to 150 tons, Fin 
Coils, Unit Coolers, and Air Conditioning Coils. 


HOWE ICE MACHINE CoO. 
2825 Montrose Avenue, Chicago, III. 
Refrigerating Machinery Manufacturers since 1912 


This fea- 


.-°**So trouble-proof 
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Recession in Business and 
Demand May be Near End 


Business conditions affecting domestic 
demand for farm products showed con- 
tinued weakness during the month 
ended March 15, the U. S. Bureau of 
Agricultural Economics reports, but this 
weakness was no more than expected 
and the demand outlook remains about 
the same as in recent months. Indus- 
trial activity has declined since January, 
put in recent weeks the decline has be- 
come more gradual and there are sev- 
eral preliminary indications of an early 
end to the downward trend. 


There was a delayed reflection in con- 
sumer purchasing power of the relapse 
in industrial activity. Although con- 
sumer income failed to advance in Janu- 
ary it held close to the December level, 
and unless the decline in activity is 
more prolonged than is now expected, 
consumer buying power probably will 
not be substantially reduced. 

General level of wholesale commodity 
prices has been unusually stable during 
the past month, following the declines 
from December to February, and signs 
of strength have appeared in a few 
commodities. Commodity prices in gen- 
eral are considered less vulnerable than 
in 1937-38 and no widespread declines in 
the general price level are anticipated. 


PRODUCERS’ PORK CAMPAIGN 


Plans are progressing for a producer- 
sponsored and producer-financed adver- 
tising campaign to increase pork and 
lard consumption, according to Ameri- 
can Pork Producers, Associated, and a 
committee from that organization has 
been named to meet with a like group 
from the Institute of American Meat 
Packers. The committees will work out 
relationships between the two organiza- 
tions, including discussion of the plan, 
sponsored by the producers, of collect- 
ing from farmers a few cents per hog 
slaughtered. 


Farmers everywhere, reports Ameri- 
can Pork Producers, Associated, are 
expressing willingness to contribute 
and are anxious to have the greater 
program developed to increase con- 
sumption of pork and pork products. 

Members of the committee represent- 
ing American Pork Producers, Asso- 
ciated with president E. M. Harsch 
are: F. G. Ketner of Ohio; Scott Meiks 
of Indiana; George Davies of Illinois; 
and Ed Morrissey of Iowa. 


N. J. SAUSAGE LABEL RULE 


Application of informative labeling 
requirements of the New Jersey pure 
food act to frankfurts is causing some 
difficulty for packers and sausage man- 
ufacturers operating in that state. Thé 
law contains a provision calling for a 
complete list of ingredients on food 
labels; this requirement is now being 
applied to sausage. Industry agencies 
and firms are seeking clarification. 
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THAT MR. TRENKLE CHOSE 
BAKER REFRIGERATION 


FINEST SAUSAGE IN THE COUNTRY 
DEMANDS FINEST REFRIGERATING EQUIPMENT 






Exterior and interior views of 
the H. Trenkle Company 
plant in Dubuque, Iowa. 


Mr. Trenkle installed his 
first BAKER Compressor in 
1911 and has used BAKER 
equipment exclusively 
ever since. 


R. Trenkle, of the H. Trenkle Company, Dubuque, Iowa, has long 

enjoyed the reputation of making the finest sausage in the country. 
BAKER is particularly proud, therefore, of the fact that Mr. Trenkle has 
used BAKER Compressors exclusively for 29 years! 

It’s only natural that Mr. Trenkle should select BAKER Compressors, be- 
cause BAKER equipment enjoys the same reputation in the refrigeration 
field that Mr. Trenkle’s sausage does in that field. BAKER equipment is 
famous the world over for dependable, low-cost, trouble-free operation and 
long life. Secure these advantages for your plant by installing BAKER Re- 
frigeration now. Write for complete information. 


BAKER ICE MACHINE CO., INC. 1514 Evans St., Omaha, Nebraska 
SALES AND SERVICE IN ALL PRINCIPAL CITIES 
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BAKER 





PLANT OPERATIONS 


Sdeas for Operating Men 





WRAPPING BACON ON SCALE 


Method of wrapping 8-o0z. packages 
of sliced bacon in the remodeled bacon 
slicing room in the plant of H. C. 
Bohack Co., Inc., Brooklyn, N. Y., was 
described in the June 10th issue of 
THE NATIONAL PROVISIONER. Additional 
views of the wrapping table and the 
method of installing the scales are 
shown below. 


The wrapping table is divided into 
two sections by a belt conveyor and 
each section into four divisions. A 
Toledo scale of the predetermined 
weight type has been installed at each 
of the eight divisions in such a manner 
that only the indicating portion is 
above the table. 

This compact arrangement was 
achieved by setting the base of the scale 
on a shelf 18 in. below the level of the 
table. A 7% in. metal column is mounted 
on each scale platform and the scale 
platter is on top of this column. This 
platter extends 1 in. above the table sur- 
face. With this arrangement, each wrap- 
per can work comfortably and quickly 
in a minimum of space. 

Two important features of this ar- 
rangement are the accuracy and sim- 
plicity of operations. Conveyor belt 
transports the sliced bacon to the op- 
erators, who remove the bacon from the 
belt, check weigh and make necessary 
corrections. Each girl can easily handle 
216 8-oz. packages per hour. 


WRAPPING BACON ON SCALES 


Left.—Views of the bacon wrapping table 

in plant of H. C. Bohack Co., Inc., Brook- 

lyn, N. Y. Right.—Scales are supported on 

a platform about 18 in. below the surface of 
the table. 


CUTTING STUFFING COSTS 


A suggested innovation in stuffing 
machine use, which appears to offer 
possibilities for increasing production 
and cutting costs under some meat 
plant conditions, is being studied by a 
Midwestern packer. 

The plan calls for the use of two 
stuffing machines, instead of one, at 
the stuffing and linking table and at the 
can filling table in the canning depart- 
ment. It is thought that two important 
economies would result from such an 
arrangement. 

1.—Production would be increased, 
as there would be an almost uninter- 
rupted flow of sausage and filled cans 
from the machines. The stuffing ma- 
chines would be used alternately, with 
one in operation while the other was 
being filled. This would increase the 
productive working time of stuffing 
machine operators and workers at the 
tables. 

2.—Cost of filling stuffing machines 
would be reduced, as this work would 
be done by common labor rather than 
by stuffing machine operators. 

The practicability of using two 
stuffing machines at each table remains 
to be determined, but the idea seems 
to have advantages, particularly in 
plants where there is heavy production 
of sausage, meat loaves and large cans 
of product. A double stuffing machine 
unit might also be the means of obtain- 
ing greater production without the 
heavy expense of rearranging, enlarg- 
ing or relocating the sausage manufac- 
turing department. 

Stuffing and linking, as well as other 
sausage room operations, offer good 
possibilities for reducing unproductive 
labor and cutting costs. 


CHECK FIRE EXTINGUISHERS 


A warning that the low temperatures 
experienced this winter may have seri- 
ously damaged certain types of fire 
extinguishers has been issued by Fred 
Shepperd, manager of the International 
Association of Fire Chiefs. This dam- 
age has been very extensive in the 
South. 

“The effect of freezing on soda-acid 
and foam types of extinguishers is to 
make them completely unfit for use,” 
Mr. Shepperd said. “The expansion of 
the contents may weaken or burst the 
seams or stretch the copper shells, 
These damaged extinguishers cannot 
be repaired satisfactorily, and in no 
ease should owners attempt to solder 
the leaks and keep the extinguishers in 
service.” 

He urged that all soda-actid and foam 
extinguishers that might have been 
frozen be inspected at once so as to 
eliminate damaged appliances and re- 
store fire protection. The damage done 
to soda-acid extinguishers by freezing 
usually can be detected, but foam ex- 
tinguishers should be opened to make 
sure that the inner container has not 
been crushed. Anti-freeze and vaporiz- 
ing-liquid types of extinguishers are 
not likely to be affected by the cold as 
they can withstand temperatures of 40 
degs. F. below zero. 


CORRUGATED BCARD WRAPS 


A sheet of thin corrugated cardboard 
is used by a Midwestern sausage manu- 
facturer to protect delicate products, 
such as liver sausage, during delivery. 
The board is merely wrapped around 
the product and held in place with rub- 
ber bands. 

This use of corrugated board serves 
an important purpose in addition to 
preventing damage to product, the sau- 
sage manufacturer says. He manufac- 
tures only high quality products, a fact 
many retailers are more likely to ap- 
preciate if extreme care is taken to 
prevent damage or deterioration during 
delivery and prior to consumer sale. 
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February Sausage Output Is 


Seasonally Low; Above 1939 


OLUME of sausage production 

under federal inspection dipped 
seasonally in February (usually the low 
month of the year) but the total output 
of 59,722,818 lbs. was about 6 million 
pounds greater than in the same month 
of 1939. The drop in volume from Janu- 
ary to February, 1940, was about 6% 
million pounds compared with a decline 
of almost 8 million pounds in the same 
period last year. 

Fresh sausage production fell from 
13,797,005 Ibs. in January, 1940 to 12,- 
516,790 lbs. in February, a smaller sea- 
onal loss than last year’s. 

Volume of different kinds of sausage 
produced under federal inspection dur- 
ing February: 

Feb., 1940 Feb., 1939 
Ibs. Ibs. 


Fresh (finished) ............ 12,516,790 9,979,798 
Smoked and/or cooked...... 39,493,793 36,504,682 
To be dried or semi-dried... 7,712,227 6,994,155 





Total ..cccccccccccccccccs 59,722,818 53,478,635 


Total sausage production in federally 
inspected plants during the first four 
months of the packer fiscal year 1940, 
compared with 1939: 


1940 1939 

Ibs. Ibs. 
0, ESS Seer 59,722,818 53,478,635 
CE dine 0.6-a 000405 05 team 216, 61,138,875 
Perr ee 59,581,307 59,452,050 
DD inno eksravceueeitn 67,155,268 66,612,075 


Production of meat loaves and jellied 
products in federally inspected plants 
during February totaled approximately 
2% million pounds more than in Feb- 


ruary, 1939, but was about a million 
pounds under January. Comparisons 
for the fiscal year 1940: 


1940 1989 

Ibs. Ibs. 
NE Si cic eaeeee se sawas - 8,282,639 6,961,454 
IID huis. obs wiaass sk'q/e bia laieerl 9,843,330 8,575,348 
Re IO 8,391,280 8,032,194 
WEEE 6% cccecssawenetnat 10, 182,769 9,357,118 


Volume of bacon sliced in federally 
inspected houses continues to set new 
records exceeding 1939 and earlier 
years. Sliced bacon production: 


1940 1939 

Ibs. Ibs. 
EE ncnraivaccks ear enee 21,755,898 18,169,033 
A ERTS RE a | 24,778,179 19,860,787 
DED eyucuwhiskuavenseue 22,336,794 18,607,520 
DOPOD cescccecvccesvcest 22,903,197 19,967,669 


Volume of canned pork produced was 
double the amount canned in February, 
1939, and a million pounds over January, 
1940. Meat and meat products canned 
during February: 

Feb., 1940 Feb., 1989 
Ibs. Ibs. 





ORE cccccccoesesssecceseees 6,806,069 6,071,973 
EEE RE he eet 31,357,612 15,571,564 
ID - 6.5.5:40:<0 568 orem wek ,293,1 2, ,502 
PS araa'e 6.0104: 0: cie ee aahulareery ae 22,292,235 19,967,511 
BO re 11,154,528 5,993,469 
Preyer ere 74,901,625 50,266,019 


Total meat and meat food products 
canned during the first four months of 
the packer fiscal year, 1940: 


1940 1939 
Ibs. Ibs. 
DEE ccvevteuasweteenke 74,901,625 50,266,019 
SE aintansaen <eenereke ce 78,877,936 53,877,227 
DD. cwnccveccvescceneed 68,982,588 53,616,415 
ee 62,180,588 48,752,624 




















HOG CUTTING LOSS INCREASED THIS WEEK 


Hog cutting results failed to continue the improvement shown last week. 
Total cost of heavy butchers was up 3c, but the cost of the light averages 
was bc lower. However, value of product from the lights declined 17c and 
product value for the medium and heavies was 15c lower per cwt., almost 


doubling the cut-out loss of last week. 
Pet. Price Value 
live per per cwt. 
wt. Ib. = alive 
—— 180-220 Ibs. 
Regular hams ........... 14.00 11.3 $1. ° 
SUED. nedebawdececodeeue 5.60 7.8 
Boston butts ...... esienutet 4.00 10.0 ‘0 
Loins (blade in)......... 9.80 11.1 1.09 
Ss = eee 11.00 8.2 -90 
8? ear ame eee 
Be MN, ccdbcccescoetas 1.00 3.4 -08 
Plates and jowls......... 2.50 3.0 .08 
| Be eer are 2.10 4.4 -09 
P. S. lard, rend. wt...... 12.40 4.7 -58 
ID a. Ciitanir4-o5: occa ay 4 1.60 6.0 -10 
PED dining bicN cs cccvecee 3.00 5.6 mY 
Feet, tails, neckbones.... 2.00 ese -04 
Offal and miscellaneous.... .... eve -21 
TOR YIELD AND ace 
ME? Uocists iaeiweed 69.00 $ 5.71 
Cost of hogs per cwt..... $ 5.31 
Condemnation loss ...... -03 
Handling and overhead. .59 
reeab COST PER CWT. 
PE “Bivéhateeesesuce $ 5.93 
TOTAL VALUB .......... 5.71 
Loss per cwt........... $ .22 
Loss per hog........... 44 


























Pet. Price Value Pet. Price Value 

live per percwt. live per per cwt. 

wt. Ib. alive wt. Ib. alive 

——220-240 lbs. —— 270-300 lbs. 

13.70 11.3 $ 1.55 13.50 11.3 $ 1.53 
5.40 7.5 41 5.10 7.5 .38 
4.00 9.8 -39 4.00 9.6 -38 
9.60 10.6 1.02 9.10 9.8 -89 
9.70 7.7 -75 3.10 6.2 19 
2.00 4.1 -08 9.90 4.0 -40 
3.00 3.6 -1l 4.50 4.3 -19 
3.00 3.0 -09 3.30 3.0 10 
2.20 4.4 -10 2.10 4.4 .09 

11.00 4.7 52 10.20 4.7 48 
1.60 5.9 .09 1.50 5.8 -09 
2.80 5.6 16 2.70 5.6 15 
2.00 abe -04 2.00 eee 04 
eeee -21 cove -21 

70.00 $ 5.52 71.00 $ 5.12 

$ 5.33 $ 4.99 
.03 .03 
51 42 

$ 5.87 $ 5.44 

5.52 5.12 

$ .35 $. .32 

-80 F 81 
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FSCC TO BUY MORE LARD 


The Federal Surplus Commodities 
Corp. has issued FSC Announcement 8, 
requesting offers for sale of lard, offers 
to be opened April 3, 1940. 

Offers must be received not later than 
4:00 p.m., Eastern Standard Time, 
April 3, 1940. 

Purchases will be made subject to the 
terms and conditions stated in offer of 
sale, Form FSC 1429. 


Offers may be submitted quoting de- 
liveries during the period beginning 
April 22, 1940 and ending May 18, 1940. 

Notice of acceptance may be given by 
telegram on or before 8:00 a. m., April 
8, 1940. 





MEAT IMPORTS AT NEW YORK 


Imports for the period March 7 to 13, 
inclusive, at New York: 


Point of Amount, 
origin Commodity Ibs. 
dagutine—- le corned beef.......-..+++ » 232,108 

ast beef in tins...........- aw 36, 
Suectt-tteeel CS UL ee 33,600 
—Meat extract in tins............... 10,080 
Canada—Fresh chilled agg RG aw caawene 100 
—Frozen a UAE ERS 4,758 

—Fresh pork cuts.........--02---0+5 a 
—Fresh chilled ani er 2,100 
moked sausa ge 73 


—Pork sausage.. 
—Smoked bacon... 
Cuba—8 beef ao ne 





Hungary—Smoked sausage.............-+-+- 551 
Italy—Smoked sausage.......0.--.--++++05 34,747 
—Salami ... rey oe v 
Norway—Meat balis in ‘tins: cian edane nsw sate 2,445 
Paraguay—Canned corned beef............. 57,150 

Switzerland—Bouillon cubes in tins........ 1, 


PORK PRODUCTS EXPORTS 


Exports of provisions from Atlantic 
and Gulf Ports for week ended March 
16, 1940, as far as segregation is avail- 
able: 

TOTAL EXPORTS BY PORTS* 


Lard, 

From M Ibs. 
We We... vecevccsees 2,916 
New Orleans.. ° 169 
Total week 3,086 
Previous week 1,670 
2 weeks ago. 2,967 
Cor. week 1939. 2,712 





SUMMARY NOV. 1, 1939 TO MARCH 16, 1940 





1939, to 1938, to 
1940 1939 
ae 2 ee eccee, ae 
Bacon and Hams, M lbs . 26,643 
ee | ee. 40,046 T8084 


*Export data not available from Canadian ports. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended March 16, 1940, were: 


Week Previous Same 
Mar. 16 week week '39 
Cured meats, Ibs.15,548,000 60,147,000 2,153,000 
Fresh meats, lbs. 16, 478, 000 61, ‘976, 000 2'204,000 
Lard, lIbs....... 14,632,000 49; *046,000 2,729,000 





EXPORTS OF SPECIAL MEATS 


Meat specialties exported during 
1939: 
1939 1988 1987 
Ibs. Ibs. Ibs. 
Kidney and livers. 12, 060,128 11,383,011 8,807,656 
270 4,767, 667, 


nd game 1,759,654 1,630,816 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot trading Thursday, 
March 21, 1940 


REGULAR HAMS. 








S.P.* 
13% 
13% 
12% 
12% 
10- PRED é6aecnndsc stave 11% see 
BOILING HAMS 

Green. 8.P.* 
SEE inde ddan ha kecedee 11% 12% 
MY ‘Sdveretceceseecesvant 115% 12@12% 

Sa one 1158 12@12% 
16-20 range 5 abu ieee ened eee 115 cece 
. 6g” Eee ooo ALLS osece 

SKINNED HAMS. 
Green. 8.P.* 
(ESORR RSE 13% @ 13%, 14% 
12-14 _— — 
t 13% 
13 
13 
13 
2% 
12% 
11 
S.P.* 
854 
8% 
8% 
8% 
8% 
Short shank % @ee over. 
BELLIES. 
(Square cut seedless) 
Green. *D.C. 
oo PPR a ae Tae . 10% 
8-10 dieiwticees vane ou 
EARS es boven 7% 8% 
LY Vadvkeneariaeiheekenn 7 ™ 
| gia Raa seals etanet ae 6%@ 6% 74 
PED svidissdenndeateyoonse 64@ 6% T4 
*Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 
MME neseGaetwedccddnedeaadaendes dacceqseeen 5Y% 
WG  btddndkbstceuntadedictaeeerewctessconbas 5% 
D. 8. BELLIES. 

Clear. Rib. 
ee Sign ose 
SD -x<isukaneash nae odean a 3” eee 
SD cnncetecessvee SedKues 5 5% 
SE “scvnencedbpadecéehoae 5 5g 
SEY divthwniakiare whee Cdiokan aw 4% 5 
SEY sande ROEM ec adamie ee 4% 4% 
WE eidechtaSeiawereodaes 4% 43 

D. 8. FAT BACKS 
SEP css a dubanesnen pw Uaeee 4% 
ED ‘dihwudihid savin eeouanse 4%@ 4% 
REE dene OAddwS C6 daa ceekan 4%@ 5 
SN ibn dnd neh tee dulandes 5% 
RE SESS FRO 5%, 
ah a6ten dod ates oxy wee 55% 

OE hig Sd dae ole ova 5% 

SPO -nevecikdaghvnae<tnten 5% 

OTHER D. 8. — 

Regular plates ............ 4%@ 44% 

Clear RR ihe Cece dad re - 4 
SE RS 63 oie b0'0.0:0-0 3% 

.e epee 3% 

Green square jowis. Wuniis i 4 @ 4% 

Green rough jowls.......... 34 





CHICAGO LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 
Saturday, Mar. 16..... 5.40n 4.75n 4.75n 
Monday, Mar. 18...... 5.37%n 4.70ax 4.75n 
Tuesday, Mar. 19. vaceu 5.50ax 4.70n 4.75n 


Wednesday, Mar. 20.. 5.75n 4.85b 4.8744n 
Thursday, Mar. 21... 5.75n 4.85n 4.87%4n 


Friday, Mar. 22, no market (Good Friday). 
Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo.. 6.87 
Kettle rend., tierces, f.o.b. Chgo..... g 7.87 
Leaf, kettle’ 

rend., tierces, f.o.b. Chgo......... 7.87 
Neutral, tierces, f.o.b. x sah beaaee 7.62 
Shortening, tierces, c.a.f............ 10.00 
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FUTURE PRICES 


SATURDAY, MARCH 16, 1940, 


Open. High. Low. Close. 
non 5.37%4ax 
5. 17% 5.35 5.50b 
5.97% 5.60 5.75-72% 
b 20 5.80 5.92% 
6.25 5.90 6.02% 





Sales: May, 109; July, 94; Sept., 104; Oct., 14; 
total 321 sales. 

Open interest: Mar., May, 1,357; July, 895; 
Sept., 813; Oct., 74; total, 3,140 lots. 


CLEAR BELLIES— 


Mar. 5.25n 
BAY coe ccce 5.70ax 
SE eee: vase 6.35ax 


MONDAY, MARCH 18, 1940. 


LARD— 

ee. «x0, a9 wows 5.3214b 

May ... 5.40- 35 5. 50 5.32% 5.474eb 

July ... 5.67%%-60 5.70 5.57% 5.70-6744 

Sept. .. 5.85-80 5. 82% 5.77% 5.8744b 

Oct. ’ +d 6.00 5.90 6.00ax 
Sales: Ma 71; July, 54; Sept., 71; Oct., 18; 


total, 214 sales. 
Open interest: Mar., 1; May, Sm July, 897; 
Sept., 832; Oct., 84; total, 3,124 lot 


CLEAR BELLIES— 


TM. cee ses eoee eevee 5.25n 
May ... 5.50 “sine ae 5.50b 
July ... 6.12% 6.25 6.12% 6.25 


TUESDAY, MARCH 19, 1940. 


LARD— 

| _ aerate one ee 5.45b 

May ... 5.50 5.60 5.50 5.5714b 

July ... 5.72% 5.82% 5.72% 5.80ax 

Sept. .. 5.92% 6.00 5.92% 6.00ax 

Oct. ... 6.05 6.10 6.02% 6.10ax 
Sales: ae, ae July, 32; Sept., 49; Oct., 4; 


total, 111 sale 


Open Seaanaaie Mar., 1; May, 1,288; July, 916; 
Sept., 840; Oct., 86; total, 3,131 total lots. 


CLEAR BELLIES— 


Mar 5.25n 
BEG ose cove 5.50n 
SE. 894. d40e 6.25n 


Mar. 5.70 — wens 5.70ax 
May ... 5.65 5.87% 5.65 5.80b 
July ... 5.87%%-85 6.05 5.85 6.00b 
Sept. ... 6.05 6.30 6.05 6.22 
Oct. ... 6.15-17% 6.32% 6.15 6.30 


Sales: Mar., 1; May, 32; July, 52; Sept., 62; Oct., 
11: total, 158 sales. 

Open interest: Mar., 1: May, 1,270; July, 942; 
Sept., 864; Oct., 91; total, 3,168 lots. 


CLEAR BELLIES— 


B. bce cove sees toes 5.25n 
Ma wee uses ankee wsee 5.50b 
Ga ove sees ocee ee 6.25b 


THURSDAY, MARCH 21, 1940. 


LARD— 

Mar. ... 5.70 sees ic 5.70ax 
May ... 5.85 5.85 5.75 5.774%4b 
July ... 6.10 6.10 6.00 6.00ax 
Sept. ... 6.27% 6.27% 6.20 6.20ax 
Oct. ... 6.37% 6.37% 6.2744 6.274gax 
CLEAR BELLIES— 

Be ine anos wie eer 5.55b 
ia +.» 6.37% 6.40 6.37% 6.40ax 


FRIDAY, MARCH 22, 1940 
Good Friday. No market. 





ANIMAL FAT IMPORTS 


Imports of animal fats and oils dur- 
ing January, 1940, and their value, were 
as follows: 









Quantity, 
Ibs. Value 

Inedible tallow... 124,717 $ 3,562 

Tankage, tons ,081 ¥ 
Wool grease 334,310 14,938 
Stearic acid. 63,460 6,000 
ale oi 2,647 886 
- 102,986 44,489 
Cod liver ofl........... - 92,204 73,454 
SE MEE GUE a ca cseseccduces 6,583 3,001 








Provisions and Lard 











RICES were unchanged to a little 

lower in the carlot and fresh pork 
markets this week, while lard recoy- 
ered some of the ground lost in the 
sharp break last weekend. 


LARD.—Commission house liquida- 
tion which caught stop-loss orders car- 
ried prices off 20 to 25 points in the 
lard futures market last Friday and 
there was another severe decline on Sat- 
urday. Weakness continued Monday, 
but packers gave some support and the 
retreat was orderly. There was fair 
general buying and values firmed up 
toward the close. 

Firmness in grains, bullish hog news 
and commission house buying brought 
an upturn on Tuesday; liquidation by 


-commission house longs was halted and 


cash interests were sellers. Values ad- 
vanced 20 to 25 points at midweek with 
commission house buying of July and 
September the feature. Part of the de- 
mand was credited to straddling cotton 
oil sales. Lard prices held firm early on 
Thursday; there was some buying cred- 
ited to Eastern investment account. 
Prices reacted later and futures closed 
2% to 7% points under last Friday. 

Demand was moderate and the mar- 
ket lower at New York. Prime western 
was quoted at 6.25@6.35c; middle west- 
tern, 6.15@6.25c; New York City in 
tierces, 5% @6c, tubs, 5% @6c; refined 
continent, 64% @6%c; South America, 
64% @6%c; Brazil kegs, 6% @6%c, and 
shortening in carlots, 9c. 


CARLOT TRADING.—There was lit- 
tle interest in green and cured meats 
at Chicago this week and business was 
slow; the trade was marking time 
awaiting the results of Easter buying. 
Most product was available at the list 
and prices were marked down on some 
cuts. Green regular hams were of- 
fered at the list and demand was lim- 
ited. The 8/10 were down c and the 
balance unchanged. S. P. regulars were 
quiet. Plenty of green skinned hams 
were available for the small demand; 
the light end was marked down %@ ‘ke. 
S. P. skinned hams were unchanged. 

There was the regular interest in 
heavy boning picnics but little demand 
for the lights which were quoted %@ 
%c under last Friday. Trade in green 
seedless bellies was very slow and 
prices were %c lower; cured bellies 
shared the decline. D. S. clear bellies 
were quoted %c lower on fair offerings 
and quiet trade. Fat backs were a lit- 
tle firmer following the recovery in 
lard; the 8/10 and 10/12 were up %c 
and the balance steady with last Friday. 


FRESH PORK.—In spite of an active 
hog market, fresh pork was dull and 
somewhat easier at Chicago this week. 
The 8/10 loins were down to 12c, a %e 
decline, and Bostons were off %c to 1le 
as demand weakened after the Easter 
rush. Skinned shoulders and ribs were 
also lower. Demand for fresh regular 
trimmings slackened a little and they 
were quoted 5% @6c. 
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MEAT AND SUPPLIES PRICES 


WHOLESALE FRESH MEATS 








Fresh Pork and Pork Products 


Pork loins, 8-10 Ibs. av... 





Skinned shoulders 


Heifers, good, 400-600....15 
300 11 


D> IID he OOH C100 


Fore quarters, choice 


WHOLESALE SMOKED MEATS 

Fancy regular = 14@16 Ibs., 
Fancy skinned “hams, 14@16 ibs., gee: = - 
Standard reg. hams, : 14@16 ibs... plain. 715% ¢ 4 
Picnics, 4@8 Ibs., short shank, plain....12 
Picnics, 4@8 Ibs., tes shank, Dlain....- 4 
Fancy bacon, 6@8 Ibs » Plain 
Standard bacon, 6@8 Ibs. » plain 
No. 1 beef sets, smoked 

Insides, 8@12 Ibs 

Outsides, 5@9 lbs 

Knuckles, 5@9 Ibs 


Steer ahert loins, pone 
Steer short loins, No 
Steer short loins, No. 


yd loin nde hips). 


Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 
Lamb tongue, ont ot. 200-Ib. bbl 


Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 
Clear fat — pork: 


©H59 


_ 


4 
ee 


DUNE ecccncededsecenesaes 
Clear —— pork, 25-35 pieces 


Strip loins, No: 1 bnis.. 


sos 


ASABWUAAIO 1 co OO 
Wik 


Sirloin butts, No. i 


99055988 
SSAVRSSE 
S3SSssss 


— =. = 


SAUSAGE MATERIALS 


Regular pork trimmings............. m 


RBar 


Beef tenderloins, No. 1... 
Beef tenderloins, No, 2... 


8399999999999999 
n> ot 
Dot Ot 





Hanging tenderloins 
Insides, green, 6@8 Ibs... 


ae 


Pork cheek meat beeen: 





Native boneless ened meat (heavy) 


Cp heaemakeoe 
FERRE RES 


= 





Beef cheeks (trimmed 
Dressed canners, 350 lbs. and up 
Dressed canner cows, 400-450-lb 
Dr. bologna bulls, 600 Ibs. a 
Pork tongues, canner trim, fresh 


DOMESTIC SAUSAGE 
Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton. 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
New England luncheon specialty 
Minced oe specialty, choice 


~ 


> 


_ 
ASOONS 


rd ¥ 
@ANHDHHHHHSSHHHASS 
RAR 


Good carcass .......0000. 15 


DRY SAUSAGE 
Cervelat, choice, in hog bungs 


Milano, salami, choice in hog bungs.... 
B. C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice 


arn) 


SCNAOCHKAADBRIOO 


tonne style “orks Ceeeecewccseccecceeece 


z 


899959589899 
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CURING MATERIALS 
ite of soda a (hes. w’hse + arte 


425-Ib. bbis., delivered................ $ 8.75 
Saltpeter, less than ton song 
ee, Ear 7.50 
Small crystals ..... CEES ae ae reer 8 
PN SUNN fib Ki b0 Since wasgn Geeasnse 8.75 
De MEET -neecd Sen dh ecseens ceavas sca 50 
~~ rfd. gran. nitrate of soda.............. 2.90 


only, f.o.b. Chicago, per ton: 
GE vo kiwi es botcceey es vactetancese 7. 
SN, MOU sid in 6-ceb Sid sb sbese sharon 10. 
Rock 6 


Sugar— 

aw, 96 basis, f.o.b. New Orleans.... b 

Standard n., f.o.b. ne (2%).. 4 
em % curing sugar, 250 1 

-0. eserve, La., oe Shaman % 4. 
Dextrose, in car lots, per or ewe. (Cotton). 3.64 

BR PEEP GRBs occ cc kctecdbcccedevecsies 3. 

SAUSAGE CASINGS 
(F. 0. B. Chicago.) 

(Prices quoted to manufacturers of sausage.) 

Beef casings: 


Domestic rounds, 180 pack........ 16 
Domestic rounds, 140 pack........ .33 
Export rounds, wide.............. .42 
Export rounds, medium........... 24 
cr rounds, narrow............ 39 
he I Seo S Sek bon '8-4'e sisive 06 
Ses: I WS esd bce chwaredes 03 
= | SRR RS Sees 11 
RE eee .08 
Middles, WEEE ccioswhacnwens exis .50 
Middles, select, wide, 2@2% in... @'s5 
Middles, select, extra, 2% in. & up. -T% 
Dried bladders: 
eee -80 
10- Se he ME IES 6-0:0:9 an die Weaiow sins -70 
. «¢ % % — SSSeeeeaeoe se .35 
6- 8 in. wide, fiat bweuouadetbs bees .25 
Pork casings: 
Narrow, per 100 yOe.....c.cccccsccecs 2.15 
Narrow, special, per 100 yds......... 2.10 
Medium, aaa ae 1.60 
ee eee ee 1.45 
. * 4 Y Seer 1.35 
Extra wide, per 100 yds.............. E 
od RSs eee ae eee -19 
er EE Ns 55's aw uio- ans wo 13 
Medium — REE ae .O7 
COE UCN IB oo oc v0.00 0 0s csc 038% 
PEON, UO KG oh nbdas bet cek ease’ -14 
SPICES 


_ (Basis Chicago, original bbls., bags or bales.) 





Whole. Ground. 
Fn i ET EEE | 19% 21 
EE culprit duceiekces epsreweews z 
GRE Soetictobe 64460050085 Pe 2 
PEE aredacediss cusses desdewt BA 23 
Cloves, Amboyna .................. 29 35 
CT advanedeoscccawsenveunse 19% 24% 
Ginger, eater Pains Wake obNtaro wa ae 14 18% 
MN tht ork bs 06s5560:5¥6'0p ah 10 4 
Mace, Fancy TEE. ‘vs asdiecs ovecvdes 64 72 
Ment MMR oh is cctsts 2s ccc 58 66 
East & West India Blend........ “eA 60 
Mustard flour, fancy............... Ae 25 
Whe Ghent uwanWdes éXoaebes comes ia 19 
Nutmeg, fancy Banda.............. 24 29 
RRR RE Oe 21 25% 
East & West India Blend........ - 22 
ee “¢ 42 
OMG TOMRNINM. cc ccccccscesece oe 38 
ee Ng send ce vidint've vee me. 351% 
PUREE, CRO indent dctcnsiveres 44 
MeO Uh Bataan qutecsscccsetoeses . 21 
Black Maisbar ..........:.:..<2. 10 14 
Black Lampong ................. 6 7% 
Pepper, white Singapore ........... 9% 12 
RR  Snioroe Siar te -- 9% 13 
Packers ..... VeOweCeseosocees oe 12 
SEEDS AND HERBS 
und 
Whole. for Saus. 
CONS TEE di iereséctocacabtena 14% 19% 
Celery seed, French.........ccceeee 2 26 
pe EEE A eas 20 25 
Coriander Morocco bleached........ 7 +“ 
Coriander Morocco natural No. 1.... 6% 8% 
Mustard seed fancy yellow.......... 21 ee 
IEE, 0a, avd Ga Kank cote a swine 14 
eae 28 
CD . 9h. 45s Chet ociidaess's vv eeuws 12 16 
Sage fancy Dalmatian............. 12% 16 
Dalmatian Wei, Big ise. tccicaceve 11% 15 

























MARKET PRICES 
New York 


DRESSED BEEF 











City Dressed. 
Oholee, native, heavy..........-..+++-+. 17% @18% 
Choice, native, light.................++ 17%@19% 
Native, common to fair................- 16 17 
Western Siaewaes Beef. 
Native steers, 600@800 Ibs............. * Ss 
Native choice yearlings, mt0@000 Ibs... 18 
Good to choice heifers.............+- ‘ 17 
Good to choice cows... 15 
Common to fair cows.........-...--+++ 14 
PUG BOND BEE e codec cccssetcecevcs 13 @14 
BEEF CUTS 
City. 
21 23 
20 $n 
19 @20 
36 40 
30 35 
‘ loins -20 25 @29 
No. 1 hinds and ribs..... 20 21 21 @24 
No. 2 hinds and ribs.....18 @19 19 @21 
Se cones cewewne 17 @l17 
i Ps. icecsekess 16 16 
No. 3 rounds............. @15 15 
errr 15 15 
me TO cccccccesecs 14 14 
O DB GGGED. .n cccescccee 13 
Otty dressed bolognas.................93%@14% 
Rolls, oe. $38 a re 18 @2 
Ro 6 OY Se ere --23 @25 
Tenderloins, (a6 ere 50 
Tenderloins, 5@6 Ibs. av............... 50 
GROUEEEP GEES. oc Socccevececiccscccscece 16 18 
DRESSED VEAL 
GAGE. covdcserccoccevectcuncesveccesess %@17% 
MeGiem  .cccccccce Coecccccccescseccese 15% isd 
COMBMOR cccccscccccce Seeesrouscroceese 14% @15 
DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good............ 19144@20% 
Genuine spring lambs, good to medium. "iBi@ 19%, 
Genuine spring lambs, BER ce eccunse 18 18 
Se rere eer 11 13 
Sheep, medium ........cecececccecceees 9 11 
DRESSED HOGS 
Hogs, good and Fay ng (110-140 Ibs.) 
head on; leaf fat in.............+- $ 8.50@ 9.00 
Pigs, smail lots eo. 10 Ibs.) 
head on; leaf fat in.............0+. 10.00@11.00 
FRESH PORK CUTS 
Pork loins, fresh, Western 10@12 Ibs.. 
Shoulders, Western, 10@12 Ibs. av..... eyo ily 
Butts, regular, eee 
Hams, Western, fresh, "16 12 Ibs. A. oe 5 
Picnics, Western, fresh, 6@8 Ibs. eee 
Pork trimmings NTI yon ba vonesews a% 1344 
Pork trimmings, regular, 50% lean..... 8 
BPATETING ccccccccccccccccccccscesceces 9 10 
COOKED HAMS 
Cooked hams, cheice, skin on, fatted..... @33c 
Cooked hams, choice, skinless, fatted..... @35c 
SMOKED MEATS 
Regular hams, Be TA BR cccccscces 19% @20 
Regular hams, 10 SS eee 19 20 
Regular hams, 12@14 Ibs. av........... 18 19 
Skinned hams, 1 + Se Se ee. 21 
Skinned hams, 12@14 Ibs. av........... 18%@19 
Skinned hams, 16@18 Ibs. av........... 17%@18 
Skinned hams, 18@20 Ibs. av........... 17% @18 
Picnics, 4@6 Ibs. = SSCOCCESET DOr ce occee 13 14 
SE OE Bi nccaccdcoccsreccce 12% @13 
City pickled bellies, “s@iz Be OF. cacee 15 
Bacon, boneless, Western............... 17 18 
Bacon, boneless, city..........-.---+0. 16 17 
Rollettes, 8@10 Ibs. av...............+. 17 18 
Beef tongue, light.............--.-s005 22 23 
BOSE GEMSNG, BERTH. cc cccccccvecescccces 23 24 
FANCY MEATS 
Fresh steer tongues, untrimmed..... ..16¢ a pound 
Fresh steer tongues, 1. c. trimmed....28c a pound 
Sweetbreads, beef ........... , Gee a pound 
Sweetbreads, veal .............-+-+05 -70c a pair 
 npaadweyseccaesoeeaeeaue 2c a pound 
EE EE, wae wecurccncscscéccens 4c each 
a 6 vc a 60s Cues seen 29¢ a pound 
MD Se Rubakddatesecececesecncceses 16c a pound 
Beef wees SD. cos cacctactccnge a pound 
WED TUNED cctewcccccececsepnscccccese 12c a pair 
BUTCHERS’ FAT 
Ci TD oi-0:060006000040650eeeessse $1.50 per cwt. 
DE Giccctsebbesackeets ones 2.00 per cwt. 
OO OO eee 3.00 per cwt. 
CE UNS. asideceaccccdes recscuee 2.50 per cwt. 
GREEN CALFSKINS 
5-9 9%-12% 12%-14 14-18 18 up 
Prime No. 1 veals...22 2.85 3.20 3.25 3.70 
Prime No. 2 veals...20 255 2.90 2.95 8.80 
Buttermilk No. 1...17 2.35 2.70 2.75 .... 
Buttermilk No. 2...16 2.20 2.55 2.60 one 
Branded gruby ..... 10 #115 %41.50 155 1.75 
Nun BD sccvcccess 10 «#421.15 #4150 1.55 1.7% 





WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats, quoted by the U. S. Department 
of Agriculture, Agricultural Marketing Service, on March 20, 1940: 





Fresh Beef: CHICAGO BOSTON NEW YORE PHILA. 
STEER, Choice’: 
ABO-GOD TBS. occ ccccccccsccccccccGh Se SOGET.0D 8 ccccccccee § «—«-_«|§_— rv eevcceces oscesesece 
500-600 Ibs. .. $16.50@17.50 $17. 17.50 
600-700 Ibs. 16.00@17.50 16. 17.50 
700-800 Ibs. 16.00@17.00 16. 17.00 
STEER, Good’: 
GEPGEE TRB. ccc ccccccccccsccoces SEE = =——“‘“‘ eee C Ce =, BeOS SSeee onscoosmin 
500-600 Ibs. 14.00@16.00 14.50@16.50 
600-700 Ibs. 14.00@ 16.00 14.50@16.50 
700-800 Ibs. 14.00@16.00 14.50@16.50 
STEER, Commercial’: 
eee 12.50@18.50 _.......... 13.00@14.00 12.00@14.50 
GED-TED TRB, cccccccccccccccccces 12.00@13.00 13.00@ 14.00 13.00@14.00 13. 14. 
STEER, Utility’: 
CG rere rrrrerr ire W.BOIS. GO hc cccwccce 12.50@13.00 Sonsesam ° 
COW (all weights): 
Commercial ..........--+seeeeees WD.GOQ@IZ.GO = caccccccee  =§«-_—_«_secvcecece § —_ eecvccsess 
ME \cvedsarcsececienrseeseotue 10.50@11.50 11.50@12.50 11.50@12.50 11, 00 
CNET cecbcceccernecvecvegeesese 10. $0810.00 10. 11.50 10. we 11.50 10.50@11.00 
CORE wiccesevepecccesceccesene yD ere eee eee co 08=0t—“‘é MC 
Fresh Veal and Calf: 
VEAL (all weights)?: 
SN cccuntedssioss vescedeonene 15.50@17.00 16.00@17.50 16.50@17.50 ae 18.00 
WEE. soc ecagescsvecccesececesede 14.00@15.50 14.50@16.00 14.00@16.50 4. 17.00 
PROGID ccccecccccscccccceoecess 12.50@14.00 13. 14.50 12.50@14.00 18-00 15.00 
QOOMRMBOM cccccccccccccccccccccces 10.50@12.50 12.00@13.50 11.50@12.50 13.00 
CALF (all weights)? *: 
Dv csnkéiwhnedert ests itcetth ee: - eescceneee ee naeenae 06 eee 

NE 6. 6.660 Ceoedh6as evs cueueesese pV errr eee ee 
rrr rr 12.50@ 14.0 vtomeeede: -—  pae@ieewernge > ° ete 
ED dc cccedcceen ec Seco esevice ) Y ” . tere ee 

Fresh Lamb and Mutton: 
LAMB, Choice: 
BO Mae ce sesceceseusseves 19.00@20.00 20.00@ 21.00 19.00@20.00 19. 00 
| eer 18.00@19.00 19.004 20.00 18.50@19.50 18. 19.50 
GEGS TER. cccccccccccesccevecece 17.00@18.00 18.00@ 19.00 7.50@18.50 18.00@19.00 
LAMB, Good: 
er eer 18.00@19.00 noes 00 18.00@19.00 18. 19.00 
BP I. Krdieccevdsevetccesenee 17.00@18.00 18.00@ 19.00 17.50@18.50 17.50@18.50 
GE Ble reece cdccccccccsccoess 16.00@17.00 17.00@18.00 16.50@17.50 17.00@18.00 
LAMB, Medium: 
Be Mn dent ccctcecssweseess 15.50@17.00 16.50@18.50 16.00@18.00 17.00@18.00 
LAMB, Common: 
BE WON cc cc cccccstessesces - 14.50@15.50 15.50@17.50 15.00@17.00 . evcece 
MUTTON (Bwe), 70 Ibs. down: 

“RA err ere 9.00@10.00 10.00@11.00 10.00@11.00 oo coceeune 
DE 442 Ga sre cds boreoecanaun 8.00@ 9.00 9.00@ 10.00 9.00@810.00 «ss caccccece e 
EN wn. caceea ctesenesenseeues 7.00@ 8.00 8.00@ 9.00 8.00@ 9.00 ovccoccess 

Fresh Pork Cuts: 
LOINS: 

NE... ck aw heeneeneel 11.50@12.50 12.00@13.00 12.00@13.00 12.00@ 13.00 
EE o.cn-clen'a-s dc. ce uewteeenee 11. 12.00 2.00@ 13.00 12.00@13.00 12.00@13.00 
SE SE, bus cGncubeas eo oun e >see 11.00@11.50 11.50@12.50 11. 12.00 11.50@12.50 
BPE TER ceserccvcccscccecscccs 10.50@11.50 11.00@ 11.50 10.00@10.50 11.00@11.0 

SHOULDERS, Skinned N. Y. Style: 
SID WS. cccccccccs ceceseeesces ee mee: -Sawseuesen 10.00@11.00 9.00@ 10.00 
PICNICS: 
We WOM. cvcccscodecesensisceses 8.50@ 9.00 WROGIRT « avcccesees Ue - 
BUTTS, Boston Style: 
BB WRB. ccccccccccosececcoeccce eee.. | © deeseiaces 12.00@13.00 12.00@12.50 
SPARE RIBS: 
THOM GReCtS 2c ccccccvccccvcvcce DOD | . waeaeseeed’! | “enénenacue. oo ce 
TRIMMINGS: 
MEE -Wadnccdccivvsscteesseas rw  —»_ w&resececce. °. . seceeeucen’ 5 can 


‘Includes heifer 300-450 Ibs. and stee 


down t 
Chicago. 


r o 
*Includes sides at Boston and Philadelphia. 


300 Ibs. at Chicago. *‘‘Skin on’’ at New York il 





IT'S "SOONER SELECT SIRLOIN" 


Out of 4,500 names submitted in a 
recent contest sponsored by an Okla- 
homa commission firm to select an ap- 
propriate name for quality beef raised 
in that state, the judges chose “Sooner 
Select Sirloin.” Twenty-three persons 
in widely separated parts of the state, 
who submitted close variations or dupli- 
cations of the name, shared the $250 
prize money offered. 

The winning name was announced at 
a dinner attended by more than 1,000 
members of the Oklahoma Livestock 


Marketing Association at the Skirvin 
Hotel, Oklahoma City. Sponsors of the 
competition pointed out that it was in- 
tended to create a market for good 
beef in Oklahoma and encourage its 
production on the farms. A campaign 
has been planned to enlist the coopera- 
tion of the state’s hotels and restau- 
rants in labeling their steaks as “Sooner 
Select Sirloin.” 





A meal without Meat . 
is a meal incomplete. 
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Easier Trend in Tallow and 
Greases; Market Unsteady 


N. Y. extra declines Yc on the week; 
peace talk a depressing factor—Tal- 
low unresponsive to recovery in com- 
peting markets—Generally dull situa- 
tion accompanies continued lard easi- 
ness—By-products lower. 


TALLOW.—The tallow market devel- 
oped a weaker trend the past week at 
New York as a result of weakness in 
lard, peace talk and a backing away of 
consumers. In the main, the action in 
lard and reports that soapers were still 
buying that commodity in volume ac- 
counted for the action in tallow. Fol- 
lowing sales of extra at 5c delivered, a 
decline of %c from the previous levels, 
additional business took place at 4%c 
delivered, making a. decline of %ec for 
the week. The tallow turnover on the 
decline was estimated at from 750,000 
to 1,000,000 Ibs. 

Producers ideas strengthened at the 
lower levels, however, and the impres- 
sion prevailed that declines have been 
halted for the time being. 

At New York, edible was quoted at 
5%c; extra, 4%c delivered, and special, 
45@c. 

Conditioned by continued lard easi- 
ness and a waiting attitude on the part 
of consumers, the tallow market at Chi- 
cago was lower this week, with buying 
interest light and scattered. After 
earlier trading at 454@4%c, prime tal- 
low was not offered freely toward the 
end of the week, and was quoted at 
45,@4%c nominal. Trading in other 
tallows was light and scattered through- 
out the week in an unsettled market. 
Tank of edible sold at midweek at 4%c, 
Chicago, prompt; it was offered Thurs- 
day at this figure, but buyers had low- 
ered their ideas to 45%c. A little fancy 
tallow sold this week at 45¢c, southeast 
point, for April delivery. Special tal- 
low sold early in week at 45¢c, prompt; 
toward end of week, bids of 4%4c, Cin- 
cinnati, for April delivery, were re- 
corded. Thursday’s quotations at Chi- 
cago were: 


Edible tallow ... Sar i TR at @ 4% 
RE SN no civ ans tla eS a wine e 454@ 4% 
Prime packers .... anrebatieaie cae cara 454@ 4% 
PUI, 6.55555. scene asncssontesich 44%Z@ 4% 
BS OY ON ie. eek eh cdnsks ech. ateort 4% @ 4% 


STEARINE.—The last business in 
oleo stearine at New York was at the 
6c level, off 4c from a week ago. How- 
ever, trade quieted down after a couple 
of cars had sold. Sellers’ ideas were still 
around 6c, but pending further interest 
from consumers, the undertone was 
barely steady. 

At Chicago, the market was quiet and 
barely steady, with prime oleo quoted 
at 5%c. 

OLEO OIL.—Interest was small and 
routine at New York, but prices held 
steady at unchanged prices. Extra was 


quoted at 7c; prime, 65%@6%c, and 
lower grades, 64% @6%éc. 
At Chicago, demand was slow and 


the market easier. Extra was quoted at 
Te, off %e. 


LARD OIL.—Demand was slow but 
prices steady in face of lower raw ma- 
terials. At New York, No. 1 was quoted 
at 8%c; No. 2, 8%c; extra, 8%c; extra 
No. 1, 85gc; winter strained, 9c, prime 
burning, 9%c and inedible, at 9%c. 

At Chicago, lard oil quotations were 
as follows: No. 1, 8c; No. 2, 7%c; extra, 
8%c; extra No. 1, 8%c; extra winter 
strained, 8%c; special No. 1, 8%c; 
prime edible, 914c; prime burning, 9c; 
and prime inedible, 8%c. Acidless tal- 
low oil was quoted at 7%c. 

(See page 33 for later markets.) 


NEATSFOOT OIL.—Demand was 
quiet but the market steady at New 
York. Cold test was quoted at 17%c; 
extra, 85c; No. 1, 8%c; prime, 8%c, 
and pure, 13%c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 18c; extra, 8%4c; No. 1, 
8c; prime, 844c; and pure, 12%c. 


GREASES.—The market for greases 
at New York was easier, following the 
lead of tallow and other competing ma- 
terials. Weakness in lard had consid- 
erable influence, reports indicating that 
soapers were still interested in lard in 
a large way. Sales of yellow and house 
grease were reported at 4%c at New 
York, off %c from a week ago. While 
no large pressure in the way of offer- 
ings came from producers, there was 
sufficient selling, coupled with a back- 
ing away by consumers, to bring about 
a lower range. 

At New York choice white was quoted 
at 4%c; yellow and house, 4% @4%c, 
and brown, 4%@4c. 

The up-turn in lard at midweek 
brought about a tightening of offerings 
on greases at Chicago; earlier in the 
week, the trend had been generally 
easier. Reports of continued soaper in- 
terest in lard have exerted a depress- 
ing effect on the grease market. White 
grease was offered late in week at 4\4c, 
Chicago, prompt, with sales reported 
Wednesday at this figure. Yellow grease 
has been salable most of the week at 
4\%4¢, Cincinnati, prompt, latter part of 
the week; on Wednesday, a tank or so 
of yellow grease sold at 4%c, Chicago, 
for April. Brown grease was salable 
at midweek at 4%4c, Cincinnati, prompt. 
During the forepart of the week, in- 
quiries were confined primarily to 
white and lower grades of greases. Quo- 
tations at Chicago on Thursday: 


Choice white grease.............e.s000. 4% @.4% 
RED DED = sine cho eeacreebaretetss @ 4% 
I en ee ae 4%@ 4% 
Yellow grease, 10-15 f.f.a.............. @ 4% 
Yellow grease, 16-20 f.f.a.............. @ 4% 
HE 6 ra cl daria cust nih eeeues 4%@ 4% 
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BY-PRODUCTS MARKETS 


Chicago, March 21, 1940. 

By-products extremely quiet and 

nominal this week. Several items sagged 
below last week’s prices. 


Blood. 


Blood market nominally lower; no 


sales reported. 
Unit 
Ammonia 


We 00k Siccowibcd eke tetsu cones $ 2.65@ 2.75 
Digester Feed Tankage Materials. 


The 11-12% feed tankage nominally 
lower; other items also below last 
week’s prices. 

Unground, 11 to 12% ammonia....... & zho@ 2.80 


Unground, 6 to 10%, choice quality... 2.90@ 3.10 
Liqaid stick. ...ccccccccccccccccceves 1 1.75 


Packinghouse Feeds. 


Packinghouse feeds unchanged from 
a week ago; demand reported seasonal. 


Carlots, 

Per ton 
60% digester tankage..........+++-+- $ @45.00 
50% meat and bone scraps..........++ 47.50 
Blood-meal ......ccccccccccsccncccese 65.00 
Special steam bone-meal............- 45.00 


Bone Meals (Fertilizer Grades). 


Unchanged and nominal. 


Per ton 
Steam, ground, 3 & 50.........---++++ $ @30.00 
Steam, ground, 2 & 26...........-+++- @30.00 


Fertilizer Materials. 


Lower trend in 10-11% ground tank- 
age; other items unchanged. 


Per ton 
High grd. tankage, ground, 
LOGIIG «AM... cc cccccccccees $ 2.65@ 2.75 & 10c 
Bone tankage, ungrd., per ton.. 18.00@20.00 
Hoof meal.......c.ccccccccvces @ 2.25 


Dry Rendered Tankage. 


Cracklings nominally easier than a 
week ago; low test material slipped 
lower early in week. 

Per ton 


Hard pressed and expeller unground, 
up to 48% protein (low test)........ $.70 @.72% 
above 48% protein (high test)...... @.67% 
Soft prsd. pork, ac. grease and 


sae, a siekietenegees . bosuwens @47.50 
Soft prsd. beef, ac. grease an 
Quality, tom.....cscccccccvcceseces 35.00@37.50 


Gelatine and Glue Stocks 


Gelatine and glue stock market inac- 
tive and unchanged. 


Per ton 
CUTE CHING s 6 0.650.000. 6 ete ve cccne $18.00@20.00 
RRR on eee @18.00 


Cattle jaws, skulls and knuckles..... je 
Hide trimmings.........cccccscereres 13.00@14.00 
Pig skin scraps and trim, per Ib., le.l. 3%@ 3% 


Bones and Hoofs. 
This market steady with last week. 














Per ton 
eS eee eer re $ @57.50 
airs énneks «hae ea hae @52.50 
i ge, er area e re @47.50 
BEE 544.5 ons listen wencese® @42.50 
Blades, buttocks, shoulders & thighs. . @42.50 
TEGOEE, WENNRs ov cwccvscnswocesevcecses @55.00 
House run, unassorted.............. @30 
et ere ers cee 20.00@22.50 





Animal Hair. 


No changes reported in animal hair 
market. 






Winter coil dried, per ton............ $30.00@35.00 
Summer coil dried, per ton........... rt ang 
Winter processed, black, Ib.......... 6%@ Tec 
Winter processed, gray, Ib............ 5%@ 6c 
Summer processed, gray, Ib.......... 3 g anc 
GERERS GWRNONN 6 oi icacedhecect eres 2%@ 2%e 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates 


Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, March 


Ge: DUNO, Bec ac cavecccescacccevece @28.00 
Blood, dried, 16% per unit.......... @ 2.85 
Unground fish scrap, dried, 1144% am- 

monia, 16% B. P. L., f.o.b. fish 

SG ove nukbeeceeshesenssaedees 4.25 & 10c 
Fish meal, foreign, 114% ammonia, 

 , ee OR OS a eae @52.00 

Pee CHS. owe cenaceceeieseees @52.00 
Fish scrap, acidulated, 7% ammonia, 

3% A. P. A., f.o.b. fish factories... 2.50 & 50c 
Soda nitrate, per net ton: bulk, March 

to June, 1940, inclusive, ex-vessel 

Atlantic and Gulf ports............ @27.00 

Sl Ra Saks newb e0¥0'e6 es ee @28.30 

es. NN a 6ecendeéeeuteseese @29.00 
Fertilizer tankage, ground, 10% am 

monia, 10% B. P. L. bulk......... 2.80 & 10¢ 
Feeding tankage, unground, 10-12% 

ammonia, 15% B. P. L. bulk...... 2.80 & 10¢ 

Phosphates 
Foreign bone meal, steamed, 3 and 50 

ee Bo NE: f ae Gee @32.00 
Bone meal, raw, 44%% and 50%, in 

ee, Oe. WOE ic dccnenciuneses @31.00 
Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16% flat............ @ 8.50 

Dry Rendered Tankage 
50/55° protein, unground........... @6T%ec 
60° protein, unground....... F @éikee 


EASTERN FERTILIZER MARKETS 


New York, March 20, 1940. 

The crackling market was down this 
week and sales were made at 6714c per 
unit; more material was offered at this 
figure. Some sales were reported 65c 
at outside points. 

Blood was offered at lower figures 
with very little interest being shown. 
Tankage was dull, with buyers showing 
little interest in the market, and stocks 
were said to be accumulating. 

Fertilizer chemicals are moving out 
in good volume on contracts as the fer- 
tilizer season is opening. 


TALLOW FUTURE TRADING 

Mon., Mar. 18.—Close: May and July 
5.00 bid. 

Tues., Mar. 19.—Close: 
July 5.15; no sales. 

Wed., Mar. 20.—Close: May 4.70@ 
4.90; no sales. 

Thurs., Mar. 21.—Close: May 4.70@ 
4.90; no sales. 


‘ Friday, Mar. 22.—Holiday. No Mar- 
et. 


May 5.05; 


FEBRUARY MARGARINE TAX 


Taxes paid on oleomargarine during 
February, 1940 and 1939, according to 
the report of the U. S. Bureau of In- 
ternal Revenue were as follows: 





1940 1939 
OT ee $77,375.44 $70,340.37 
Special taxes 13,924.69 12,151.02 
TNE Je eastinsecccdene $91,300.13 $82,491.39 





Quantity of product on which tax was 
paid during February, 1940, totaled 30,- 
958 Ibs. of colored margarine and 29,- 
711,056 lbs. of uncolored; during Feb- 
ruary, 1939, tax was paid on 32,382 lbs. 
of colored and on 26,840,868 lbs. of un- 
colored margarine. 
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Cotton Oil Futures Decline 
But Regain Part of Losses 


New lows made on general liquidation 
—Values up 30 points in rally—Crude 
prices down. 


at New York suffered during the 
early part of the week from 
liquidation and selling of a general 
character, but rebounded sharply later. 

Selling uncovered stop loss orders and 
carried cottonseed oil into new low 
grounds. Active months were down 77 
to 146 points from the season’s highs, 
but the rally carried values up 28 to 31 
points from the lows. Oil traders were 
on both sides on the decline; some were 
lifting hedges, while others appeared 
to be putting belated hedges into the 
October delivery. 

Buying was believed to have been of 
better character than selling and this 
led local professionals to take hold. 
This demand aided the recovery, along 
with sharp rallies in allied markets and 
other commodities. 

Cash oil demand dried up and crude 
eased with futures. It was reported, 
although not confirmed, that cash oil 
prices had been cut \c by refiners, and 
shortening prices reduced %c to 9c for 
carlots, New York. 

The action in cottonseed oil was not 
surprising in view of the drastic break 
in lard values. All lard deliveries made 
new season’s lows. At its lowest level, 
lard was down 178 to 338 points from 
the season’s highs, May leading, but the 
Chicago market later rallied 48 to 55 
points. 

The technical position of the oil mar- 
ket has been strengthened by elimina- 
tion of longs. The trade has persistently 
bought May and July oil; the open in- 
terest in May oil is believed to be much 
smaller than that in the March delivery. 

COCONUT OIL.—Following a de- 
cline to 2%c, New York, for bulk oil, the 
market steadied and was quoted at 3@ 
8%c. The Pacific coast market was 25¢c 
nominal. 

SOYBEAN OIL.—A sharp break in 
soybeans, lard and cotton oil prices 
brought reselling of soybean oil; sales 
passed at 54%c, New York, a drop of ‘4c. 


Cott New Yon oil futures market 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 


Valley points, prompt................ @ 5% 
White deodorized, in bbls., f.o.b. Chgo.. 74@ 7 
po eee ree @ 8s 
Soap stock, 50% f.f.a., f.o.b. consuming 

DEE ide Wnstebandesiveenenececeses @ 1% 
Soybean oil, f.o.b. mills...............- @ 5% 
Corn oil, in tanks, f.o.b. mills.......... 6 @ 6% 
Coconut oil, sellers’ tanks, f.o.b. coast.. 2%@ 2% 
Refined coconut, bbls., f.0.b. Chicago... 8%@ 9 

F. 0. B. Chicago 
White domestic vegetable.............. @15 
pi ES oe eee @l2 
Water churned pastry.................. @12 
Milk churned pastry................... @13 
PE EE oe 6 ce beve xode0d04e% @ 8% 





Pressure subsided on the decline, how- 
ever, and prices were quoted at 5%c, 
Sales were made at 5c, Decatur, with 
sellers asking %c more. Chicago 
crushers were asking 5%c. 

CORN OIL.—Buyers at New York 
were interested around 6c, but sellers 
were offering sparingly and asking 6c. 

PALM OIL.—Demand was moderate 
at New York but the market was steady. 
Nigre in drums was quoted at 4%c; 
tanks, 3.6c; 10 per cent acid, 2.85c, and 
Sumatra oil around 3%c. 


OLIVE OIL FOOTS.—Interest was 
limited but the market steady at New 
York. Nearby foots were quoted at 
7%c and forward delivery at 7%4c. 

PEANUT OIL.—Trade was _ dull. 
Cheapest offerings seemed to be around 
6%e. 

COTTONSEED OIL.—Valley was 
quoted Wednesday 5% pd.; Southeast 
crude 5% b; Texas, 54 @5% n at com- 
mon points; and Dallas, 5%@5% 
nominal. . 

Futures market transactions for the 
week at New York were: 


FRIDAY, MARCH 15, 1940 


—Range— —Closing— 
Sales High iw Bid Asked 
March ..... 5 690 686 686 690 
BOOT ccccce on ont rn 675 nom 
MD ccscees 58 690 676 676 trad 
FGRD ccccsce 7 eve see 681 nom 
eee 66 692 682 2 trad 
August ..... oe eta ans 687 nom 
September .. 21 701 687 687 trad 
October .... 36 702 686 686 687 


Sales 188 contracts. 
SATURDAY, MARCH 16, 1940 


peer - sin “<3 664 nom 
DE ‘sécawes 37 673 668 669 trad 
SOMO cvccces ee wee aoe 674 nom 
SEF ccccces 46 681 674 674 676 

August ..... “< ‘cen cach 678 nom 
September .. 47 686 679 679 trad 
October .... 27 681 677 681 trad 
November .. .. ose ane 684 nom 


Sales 157 contracts. 


Apehh .ccece . 650 nom 
see 73 663 648 648 50tr 
CED sicneves ae ae sab i 651 nom 
GU ccscose 87 667 656 657 trad 
August ..... aie xn a 661 nom 
September .. 72 675 660 660 6ltr 
October .... 6 670 6598 659 trad 
November .. . eee coe 660 nom 


Sales 238 contracts. 


TUESDAY, MARCH 19, 1940 





es eae eae 650 nom 
35 658 651 656 5itr 
- “es seals 660 nom 
64 663 655 660 663 
ig noe wae 663 nom 
September .. 62 665 660 664 trad 
October .... 52 667 657 662 663 
November .. 1 665 665 660 665 


Sales 214 contracts. 


WEDNESDAY, MARCH 20, 1940 


pS ae P — 675 nom 
ME kxesaes 33 79 668 675 779 
SUMO cccsces x iar ess 678 nom 
GO sccsese 35 684 71 682 trad 
August ..... - ees 684 nom 


September .. 83 688 673 686 trad 
October .... 6 687 683 684 trad 
November .. .. es awe 675 685 


Sales 157 contracts. 


THURSDAY, MARCH 21, 1940 


Mae ccccees 34 678 674 673 bid 
SORE saceces 19 683 678 678 nom 
September .. 35 688 682 682 nom 
October .... 16 687 680 680 bid 


(See page 33 for later markets) 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


PICKLE 
“An Approved, Safe, Fast Cure” 


for 
TENDER SMOKED HAMS 


When you use Prague Powder Pickle the “high 
color” is set while the meats are yet young. 


The natural meat juices are retained and weights 
are not lost. 


It is not our intention to say all hams must be 


cured by the Artery Pump Method. 


It is our intention to say Prague Powder Pickle 
is more quickly absorbed than ordinary pickle in 
the Arteries. 


It is our intention to say deep penetration takes 
place at once and color fixation follows imme- 
diately when Prague Powder Pickle is absorbed. 


The Artery Method places the pickle intimately 
with the entire meat structure within a minute 
or two after the artery is contacted with the 


Big Boy Pickle Pump. 





MAKE BETTER PORK SAUSAGE 


In the February 26 issue Life Magazine hit the 
high mark in practical advertising. “Pork link” 
sausage, they say, should be on every American 
breakfast table. Mr. Sausagemaker, here is your 
chance to spread the good news. Select the Best 
Young Porker and tell your trade so—select 
Griffith Pork “C” seasoning and tell your trade 
so. Wire for a “Deep South” pork sausage sea- 
soning—Griffith’s know the style of seasoning 
you need for the territory you serve. Much sage 
—little sage, peppers and other selected flavors 
that have built our “Perfect Seasoning” line to 
_~ dimensions. We serve the best sausage- 
makers in the land. Boost the Sausage Cam- 
paign! 





THE GRIFFITH LABORATORIES 
1415-31 W. 37th Street, Chicago, Illinois 


Canadian Factory and Office: 1 Industrial St., 


Leaside, Toronto 12, Ontario 
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A Tall, Round 
Can Is Attractive 


© 


An Oval Style 
Of Tall Con 
Attracts Attention 


© 


The Tall, 
Square Can 
Has Eye-Appeal 


4) 


The Round Can 
Offers Unusual 
Display Advantages 


TIN LARD CANS 


IN ONE TO FOUR POUND SIZES 
thar 


SELL MORE LARD 
HIGHER PRICES 





HEEKIN CANS 


THE HEEKIN CAN CO., CINCINNATI, 0. 


SAMPLE ORDERS NOT ACCEPTED FOR LESS THAN 2,000 
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HIDES AND SKINS 





Packer hides active, 80,000 moving to 

tanners and traders around 4c lower 

—Packer heavy calfskins 4c higher— 
Light calf easy. 


Chicago 


PACKER HIDES.—tTrading was re- 
sumed on a good scale in the packer 
hide market early mid-week at irregu- 
larly lower prices, generally %c down 
for most descriptions; native steers sold 
off %c from the peak price previously 
paid, while a car heavy native cows 
moved at %c decline. Sales of around 
82,000 hides were reported, mostly Feb.- 
Mar. and running well to the latter 
month on some lots; quiet bookings and 
private sales probably increased the 
total movement to around 95,000 hides 
for the week. : 

The market in general appears fairly 
firm at these levels. While a good part 
of the support was furnished by trader 
buying, there was also a fair quantity 
of hides reported as going to tanners. 
This movement has again placed 
packers in a comfortable position on 
their late winter hides and, while they 
are willing to make further sales to tan- 
ners, further offerings are generally 
being withheld on trader inquiries. 

Sales of 8,000 native steers were re- 
ported at 12%c on tanner buying and 
6,500 more went to traders at same 
figure. All-light native steers, which 
usually sell a cent under heavies, moved 
in a small way at 12c for 400, but this 
sale was viewed as having no particular 
bearing on the market. One packer sold 
1,400 extreme light native steers at 
13 %e. 

A total of 3,100 butt branded steers 
moved at 12%c. Colorados were in 
good call, 22,300 going at 11%c, mostly 
to traders. Heavy Texas steers are 
quoted 12%c nom.; light Texas steers 
are rather limited and quoted 11%@ 
12c nom.; extreme light Texas steers 
are quotable 12%c nom. but scarce. 

The Association sold 750 Mar. heavy 
native cows at 12c, or 4c down. A total 
of 17,500 mixed point light native cows 
sold early at 12%c, with a couple cars 
light average points included at 12%c; 
3,500 northern light cows sold at 12%c; 
the Association sold 1,000 Mar. light 
cows at 12%c; one lot of 2,500 Mil- 
waukee take-off moved on split weight 
basis, at 12%c for under 43 lb. and 
12%c for the heavy end. A total of 
13,500 branded cows were sold by 
packers and 900 straight Mar. take-off 
by the Association, all at 12c, at least 
half of these going to tanners. 

Native bulls last sold at 944c; stocks 
light and doubtful if can be bought 
lower. Branded bulls quoted 8%c nom. 


Withdrawals from Exchange ware- 
houses during the first 19 days of 
March totalled 16,714 hides, compared 
with 29,936 during same period in Feb. 
Warehouse stocks on Mar. 19th were 
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907,461 hides, plus 16,700 awaiting cer- 
tification. 

OUTSIDE SMALL PACKER HIDES. 
—The market on outside small packer 
all-weight natives is quoted around 
11%@11%¢, selected, Chgo. freight for 
natives, brands %c less; choice light 
average hides, if offered, would prob- 
ably bring 12c. 

PACIFIC COAST.—Last reported 
trading in the Coast market was at llc, 
flat, for Feb. steers and cows, f.o.b. Los 
Angeles; some quote nominally around 
10%¢, flat, at present. 


FOREIGN WET SALTED HIDES.— 
Trade was quiet on standard steers in 
the South American market, which is in 
general fairly well sold up. Last sale of 
standard weight steers was at 100 pesos, 
equal to 14%c, c.if. New York. One lot 
of 2,000 frigorifico extremes was re- 
ported early this week equal to 16%¢c, 
steady with a similar sale latter part of 
last week. Little action was expected 
in this market, due to the extended 
holidays starting on Thursday. 


COUNTRY HIDES.—There appears 
to be very little trading going on in the 
country market. Light hides are wanted 
but are scarce, while there is very little 


_call for the heavier average stock that 


is available. Quotations are mostly 
nominal. Untrimmed all-weights are 
quoted around 11@11%c, selected, del’d 
Chgo.; offerings are. admittedly light 
around this level, while buyers’ ideas 
are generally lower. Heavy steers and 
cows continue dull and nominal around 
9@9 Xe, flat, trimmed, with 9%c asked. 
Trimmed buff weights quoted nominally 
11%@l11%%c, selected, buyers talking 
lle top. Trimmed extremes are quoted 
around 13%c, selected, while buyers 
talk down to 13c. Bulls listed 6% @T7c 
flat. Glues around 9%c nom. All-weight 
branded hides quoted 10@10%c, flat, 
trimmed. 

CALFSKINS.—There has been a 
good demand for packer heavy calfskins 
and another %c advance was paid for 
northern heavies, while the light end 
has been slow and easy. The spread be- 
tween the two weights widened a full 
cent this week. One packer sold half 
of Mar. production or about 7,000 heavy 
calfskins early this week at 27c for 
northerns and 26c for River point 
heavies, in line with bid of late last 
week; another packer sold about 5,000 
Mar. northern heavies at 27c. Later, a 
third packer sold 9,000 mostly Mar. 
northern heavies at 27%c, or %ec up. 
Lights, under 9% Ib., last sold at 23%4c 
for Feb. take-off; offerings of Mar. 
lights at 24c and later 23%c not taken. 
Late this week, one small Mar. produc- 
tion was offered at 23c for lights, 27%c 
for northern heavies and 26%c for 
River point heavies. 


LATER: Packer sold 10,000 Mar. 
light calfskins at 22%c or 1c down from 
last sale. 


Chicago city 8/10 lb. calfskins last 
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sold at 20c but further offerings at that 
figure have not yet moved; the 10/15 
Ib. last sold at 23%c and this figure is 
probably obtainable, as a bid or 23¢ 
drew no offerings at any price. Outside 
cities, 8/15 lb., are quoted around 20%@ 
2l1c nom.; straight countries 16@16%e, 
flat. Chicago city light calf and deacons 
are offered at last trading price of $1.35. 

KIPSKINS.—Packers have cleared 
most of their Feb. production of kip- 
skins, last reported sales being at 19¢ 
for northern natives, 18c for northern 
over-weights, southerns a cent less, and 
16c for brands. One unsold lot of Feb. 
northern natives has been held at 20c; 
a bid of 19c was declined early but there 
is some doubt as to whether the bid is 
still in the market. 

City kip production is light now and 
accumulation slow; market nominal 
around 17%c, pending trading; over- 
weights last sold at 16%c. Outside cities 
quoted around 17@17%c nom.; straight 
countries 144% @15c flat. 

Packer regular slunks last sold at 
$1.10 for Feb. production and offerings 
of Mar. skins have not yet been made. 

HORSEHIDES.—tTrade appears light 
on horsehides, with buyers’ ideas gen- 
erally a shade lower. City renderers, 
with manes and tails, quoted $5.25@5.30 
for carlots, selected, f.o.b. nearby sec- 
tions, with less car lots moving 10@15c 
lower; ordinary trimmed renderers 
quoted $5.00@5.10, del’d Chgo.; mixed 
city and country lots $4.60@4.75, Chgo. 

SHEEPSKINS.—Dry pelts listed 
15% @16ce nom. per lb., del’d Chgo. 
With Easter arriving early this year, 
and the lamb run apparently late, pro- 
duction of packer shearlings is still 
limited. Some houses quote the market 
on basis of their last sales at $1.35 for 
No. 1’s, 90¢ for No. 2’s and 40c for No. 
3’s, although buyers are reported slow 
to pay these prices for the first two 
grades; one car is being offered at $1.35, 
80c and 40c for the three grades, con- 
taining only a few hundred No. 1’s and 
No. 2’s. Pickled skins showing further 
firmness, on reports of improved sheep- 
skin leather trade in an export way; 
one packer sold a car Mar. skins at 
$5.62% per doz., and some pullers are 
talking up to $6.00 on next offerings. 
Mid-western packer Mar. wool pelts 
quoted around $2.35@2.40 per cwt. live 
basis; outside small packer stock around 
$2.10 per cwt. live weight basis. 


New York 


PACKER HIDES.—The New York 
market was active, at prices steady with 
those paid in the West, traders being 
credited with a good part of the busi- 
ness. One packer sold 800 Mar. native 
steers at 12%c, 1,500 Mar. butt branded 
steers at 12%4c, and 3,000 Mar. Colo- 
rados at 11%c. Another packer sold a 
car each, Mar. natives, butts and Colo- 
rados, and a third packer 2,000 Mar. 
branded steers, all same basis. One 
packer is holding Mar. production. 

CALFSKINS. — Calfskins appear 
fully steady on the heavy end, while the 
lights are inclined to ,easiness. Col- 
lectors sold two cars of 5-7’s this week 
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at $1.55, or 744c decline; the 7-9’s last 
sold at $2.45 and 9-12’s quoted $3.75 
asked. Packer 7-9’s last sold previous 
week at $2.85; 2,000 packer 9-12’s moved 
this week at steady price of $4.05; the 
12/17 veal kips last sold at $4.60; 
packers sold 4,000 of 17 lb. and up kips 
this week at $4.75. 


WHAT U. K. PAYS FOR PORK 


British Ministry of Food has estab- 
lished settlement prices for hams, bacon 
and other cured pork requisitioned since 
January 1, according to the Institute of 
American Meat Packers. These prices 
represent substantial reductions from 
prices paid for requisitions between No- 
vember 18 and December 31, and, ac- 
cording to the Ministry, are based on 
the trend in hog costs, the supply situa- 
tion and other factors. 

The prices in shillings per cwt. (112 
Ibs.) are: 


For Jan. 1 For Nov. 18 
onward® to Dec. 31 
Wiktehires ...cccccccccceee S45 90s9d 
A, GO. BAMB. ccccccccee ee 98s3d 
L. ©, hams......+------e0e- 100s 106s 
Plenice ..cccccccccccceses 628 72864 
Compertande a = Seale aan = 9086 
Bellies, m: CBTOE ce ccccse 7383d 
Dry Galt....ccccccccesseees 60s ST) 


*All landed terms. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 16, 1940, were 5,- 
470,000 lbs.; previous week 5,446,000 
Ibs.; same week last year, 5,196,000 Ibs. 
Jan. 1 to date, 58,740,000 lbs.; same 
period last year, 61,180,000 lbs. 

Shipments of hides from Chicago for 
week ended March 16, 1940, were 4,154,- 
000 Ibs.; previous week 3,688,000 lbs.; 
same week last year 2,903,000 Ibs.; Jan. 
1 to date, 49,566,000 Ibs.; same period 
last year, 44,318,000 Ibs. 


CHICAGO HIDE FUTURES 


Saturday, Mar. 16.—Close: Mar. 13.80 
n; no sales; unchanged. 

Monday, Mar. 18.—Close: Mar. 13.80 
n; no sales; unchanged. 

Tuesday, Mar. 19.—Close: Mar. 13.80 
n; no sales; unchanged. 

Wednesday, Mar. 20.—Close: Mar. 
13.80 n; no sales; unchanged. 

Thursday, Mar. 21.—Close: Mar. 
13.80 n; no sales; unchanged. 

Friday, Mar. 22.—Holiday. 


CANADIAN STORAGE STOCKS 
Stocks of meat in Canada: 


Mar. 1,* Mar. 1, 5-yr. 
1940 1939 Mar. 1, av., 


Ibs. Ibs. Bs. 
_ | ne 22,528,324 13,619,831 17,648,473 
a 1,853,068 1,961,762 1,817,982 
RE 56,529,015 31,528,163 44,045,524 


Mutton & lamb. 4,772,641 
*Preliminary figures. 


8,288,785 4,164,507 
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WEEK'S CLOSING MARKETS 





THURSDAY'S CLOSING 


Provisions 


Hog products were steadier the latter 
part of the week on further investment 
buying, hedging and more warlike de- 
velopments abroad. Cash trade was re- 
ported limited. Packers are buying May 
lard against sales of September. Hog 
receipts are keeping up. 


Cottonseed Oil 
Cotton oil was steadier following 
allied markets. Some holiday evening 
up was felt today as market is to be 
closed three days. March tenders now 
total sixty-five. Valley crude sold at 
5%c lb.; Southeast, 5%c lb. bid; Texas, 
5% @5%c Ib. 
Tallow 
New York extra tallow was quoted at 
4%c lb. 
Stearine 


Stearine was quoted 6c lb. 


Thursday's Lard Markets 


New York, March 21, 1940.—Prices 
are for export. Lard, prime western, 
6.25@6.35c, middle western, 6.15@6.25c; 
city, 5% @6c; refined continent, 64%@ 
6%c; South American, 6% @6%c; Bra- 
zil kegs, 6% @6%c; shortening 9c. 


CURED PORK PRICES 


Prices at Chicago, February, 1940, re- 
ported by U. S. Dept. of Agriculture: 


Feb., Jan., Feb., 
1940 1939 
Hams, smoked reg. No. 1— 


Sf eee $18.50 $18.65 $22.62 
Pk i eer 17.88 18.45 22.12 
eS SS aaa ee 17.00 17.40 21.12 
14-16 Ibs. av.............- 16.50 17.05 21.12 

Hams, smoked, reg. No. 2— 

Be ila cdcoasaes oe 17.50 17.10 20.62 
ok. SS ae 16.50 6.80 20.12 
19-46 THE. Bi eccccccccecses 15.50 15.90 19.12 
14-26 TOS. BVeccscccccccces 15.388 15.50 19.12 

Hams, smoked, skinned, No. 1— 
BORE TE BU oie vccccccesce 16.69 17.40 20.88 
18-20 Ibs. av.........e200e 16.69 17.75 20.88 
Hams, smoked, skinned, No. 2— 
Sk Se ee 15.88 16.00 18.75 
18-20 Ibs, aV.......cceceee 15.88 16.00 18.75 
Bacon, smoked, No. 1 dry cure— 
Oo: S TR Biss cccascveusse 17.00 17.15 22.12 
S-10 TBS. BV occccccsocasee 15.44 16.15 21.12 
Bacon, smoked, No. 2 dry cure— 

8 eT a 13.50 14.45 19.00 

10-28 TBS, BV ccccccccccvce 12.50 18.05 18.50 
Picnics, smoked, 

Oe DP onc cscstasene 11.50 12.40 15.75 
Backs, dry salt, 

12-14 Ibs. av........2.000e 5.38 5.55 7.50 
LARD— 

Refined, H. W. tubs...... 6.66 6.80 7.54 
Substitutes .......ceeceeee 9.50 9.50 9.25 
Refined, 1 Ib. cartons..... 6.66 6.80 7.80 


LARD AND GREASE EXPORTS 


Exports from New York City, week 
of March: 16, 1940, totaled 2,916,490 Ibs. 
of lard; 12,400 lbs. of greases; 64,000 
Ibs. of stearine and 2,000 Ibs. of tallow. 





CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago for 
the week ended Mar. 22, 1940, with 
comparisons: 
PACKER HIDES 


Week ended Prev. Cor. week, 
Mar. 22 week 1989 
Hvy. nat. strs. @12\% @13 @10\% 
Hvy. Tex. 
SS @12\% @12%n @10% 
Hvy. butt brnd’d 
Ee knceae< @12% @12% @10% 
ee es @1% 12%@12%  @ 9% 
Rees 
Bx-light Tex. 
ee 12%n 12% 9 
Brnd’d cows 12 12% 9 
Hvy. nat cows 12 12% 
Lt. nat. cows.124%@12\% 13 10% 
Nat. bulls..... 9 9 7 
Brnd’d bulls. 8 8 6 
Calfskins .. 27% 23%@27 17 
Kips, nat..... 19 19 19% 14 
Kips, ov-wt... 18 18 18 13 
Kips, brnd’d.. 16 16 16 12 
Slunks, reg... . 1.10 1.10 80 
Slunks, bris... 60 60 35 40 


Light native, butt branded and Colorado steers 
le per lb. less than heavies,. 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts...114%@12 11%@12% 9%@10 
Branded ...... 11 11 114% @11 9 9 
Nat. bulls..... 8 8 8 6 
Brnd’d bulls... 7 7 7 7 5 
Calfskins 23 20 23 15% @16 
BPE ovcreccce 174%4n 17%@18n 12%@13 

Slunks, reg. 1.00n 1.00n 70 

Slunks, hris 50n 30n 


Hvy. steers 9 9% 9 9% 7 we 
Hvy. cows.... 9 9 9 ee 
BEL <s-n0%05's-010 11% @l11 11 11 8%@ 9 
Extremes ..... 13% @13% 18 13 1 

ulls ......... 6%@ 7 n 5%@ 5 
Calfskins ....16 16% 16 16% 11 11 
Kipskins ..... 14 15 14 15 10% 1 
Horsehides ...4. 5.30 4. 5.30 2 

SHEEPSKINS 


Pkr. shearlgs. [* $i 
Dry pelts..... 15% @16 15% @16 14%@15 


NEW YORK HIDE FUTURES 


Saturday, Mar. 16.—Close: Mar. 13.22 
n; June 13.60; Sept. -13.85;. Dec. 14.08; 
Mar. (1941) 14.31 b; 284 lots; 21@24 
lower. 

Monday, Mar. 18.—Close: Mar. 18.19 
n; June 13.59@13.63; Sept. 13.88; Dec. 
14.06 n; Mar. (1941) 14.29 n; 274 lots; 
1@3 lower. 

Tuesday, Mar. 19.—Close: Mar. 13.26 
n; June 13.61@13.63; Sept. 13.85@ 
13.87; Dec. 14.10 n; Mar. (1941) 14.33 
n; 187 lots; 2@7 higher. 

Wednesday, Mar. 20.—Close: Mar. 
13.45 n; June 13.83@13.84; Sept. 14.07 
@14.08; Dec. 14.30@14.35; Mar. (1941) 
14.53@14.57; 218 lots; 19@22 higher. 

Thursday, Mar. 21.—Close: Mar. 
13.39 n; June 13.77; Sept. 14.03@14.05; 
Dec. 14.28 n; 60 sales; 2@7 lower. 

Friday, Mar. 22.—Holiday. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to March 21, 1940: 
To the United Kingdom, 39,943 quar- 
ters; to the Continent, 3,262 quarters. 
A week ago, to the United Kingdom, 
42,342 quarters; to the Continent, 111,- 
254 quarters. 





House May Act Soon On 
Wage-Hour Amendments 


Amendments to the wage and hour 
law contained in the Barden bill (HR 
7133) may be brought up for considera- 
tion on the floor of the U. S. House of 
Representatives at any time within the 
next few weeks. 


The proposed amendment applicable 
to the meat packing industry would 
make it plain that the exemption now 
in the law is intended to cover all of 
the employes at a packing plant con- 
ducting slaughtering operations and 
not just those engaged in slaughtering, 
bleeding, removing head, hide, hair, 
entrails and dirt, and operations per- 
formed upon warm fancy meats before 
they are placed in coolers. The above 
restricted interpretation is that of the 
Administrator of the Wage and Hour 
Division of the U. S. Department of 
Labor. 


The Barden bill provision applicable 
to the meat packing industry is as fol- 
lows: 


“In the case of an employer engaged 
in the grading, loading, slaughtering, 
or dressing of livestock, or preparing 
products therefrom at the packing 
plant, or in handling or transportation 
in connection with or incidental to such 
operations..... , the provisions of sub- 
section (a), during a period or periods 
of not more than sixteen workweeks in 
the aggregate in any calendar year, 
shall not apply to his employes in any 


place of employment where he is so 
engaged.” 

Livestock and other farm organiza- 
tions have requested the immediate 
amendment of the wage and hour law 
to broaden the exemptions applicable to 
agricultural products, and are support- 
ing the above amendment clarifying the 
scope of the meat industry’s exemption. 





MEAT INSPECTED IN FEBRUARY 


Meat and meat food products pre- 
pared under federal inspection during 
February, 1940: 


Feb., 1940, 
bs. 

Meat placed in cure: 

EE Chiustskehthe be ntuwruwesweubac tie 8,098,000 

DES 6nspaheewes ae cur pres adesuaweees 221,610,000 
Smoked and/or dried meat: 

ED 40 resSebebe tne Kesdstseenniesiss 3,707,000 

PE oti. d 6bber6e06cweencesebnudoebon 123,185,000 
Bacam, seed... ccccccccccassecvcccvccecc chy ta OOO 
Sausage: 

Wrest Guighed. ....0ccsccccccccvccceces 2,517,000 

Smoked and/or cooked................ 39,494,000 

Dried or semi-dried................205 7,712,000 


Meat loaves, head-cheese, chili con carne, 
pO Ee eae 8,283,000 





Cooked meat: 

Beef 543,000 

Pork 14,281,000 
Canned meat and meat products: 

Beef 6,806,000 

Pork 31,357,000 

Sausage 3,293,000 

ED ah ob.000.0 ke Oncceveneseeacescscwas Gee 

BE CRG cccccccvcccccacccccccecsescos 11,154,000 
Lard: 

DENEL. duine6-ebeesecdteedncasvedua 140,979,000 

OEE cccccccvcccrccceccesecesceoee 77,531,000 
Oise BOGE. occ ccc dWWecceccccccccccces 6,724,000 
BGG CMe on ccc cseccevcscsccccsccves 4,445,000 
Compound containing animal fat........ 11,337,000 
Oleomargarine containing animal fat.... 3,573,000 
SOD 6 oan 6h Sicdtesecdsseneteva 1,224,000 





30 'ROTO-CUTS 
now giving perfect 
satisfaction! 





New GLOBE ROTO-CUT Users 


John Morrell & Co. (4) 
Geo. A. Hormel (3) 

H. J. Heinz & Co. (6) 
Cudahy Packing Co. (2) 
Kroger Grocery & Baking 
Herman Falter Pkg. Co. 
Hershey Chocolate Co. 
P. J. Rathjens & Sons 
Cudahy Brothers Co. 
Krey Packing Co. 
Kingan & Company 
Batchelder & Snyder Co. 
Birds Eye Frosted Foods 
Henry Fischer Pkg. Co. 
Apache Packing Co. 
Swift & Company 
Armour & Company 
Wilson & Company 





NOW 


SAUSAGE & CANNED MEATS [ching House na 





MADE IN 3 SIZES 
100-200-400-Ib. CAPACITY 


The new ROTO-CUT fits any processing 
method ... cuts fine emulsions or coarse 
products as desired in one operation! 
Makes every variety of sausage with 


Parke-Davis, Inc. large savings! 
a 
ONE ROTO-CUT WILL PROC- 
ESS YOUR COMPLETE LINE OF ‘Tne Grogs (ompany 





You can make finer product at lower 
cost with a ROTO-CUT. Get the facts 


now! 








Factory Fa uspment 
aa ciiGASSiELNGIs 
IRDUsTRY 














PROTEST MARGARINE TAXES 


Multiple state restrictions and taxes 
on the sale of margarine are a major 
interstate trade barrier and work a 
hardship on large consumer and pro- 
ducer groups, John Moloney, National 
Cottonseed Products Association, and 
C. H. Janssen, president of the National 
Association of Margarine Manufactur- 
ers, asserted on March 19 before the 
public hearing on interstate trade bar- 
riers staged by the Temporary National 
Economie Committee at Washington. 

Removal of all restrictions on mar- 
garine would open a potential market 
for 300 to 400 million lbs. of cotton oil 
annually, Mr. Maloney contended, much 
of which is now forced into shortening, 
salad oil and other outlets. Mr. Janssen 
told the committee that there was “no 
basis in our fundamental law, in reason 
or in common sense, on which we can 
justify any legislative act that would 
close commerce to one product of agri- 
culture to benefit another.” 

The state of Mississippi recently 
passed a bill removing its $100 whole- 
sale and $10 retail license on the sale 
of margarine. The exemption is effec- 
tive only if the product is made from 
American farm products. 


U. K. EXTENDS LICENSING 


The British government this week 
issued an order prohibiting, except 
under license, imports of all foodstuffs 
not already subject to license. Importa- 
tion of meats and fats and oils was re- 
stricted by a licensing order some time 
ago. This latest move by the U. K. 
government will affect the meat in- 
dustry chiefly through its regulation of 
the trade in casings, which are con- 
sidered foodstuffs. The order applies 
to goods “which are dispatched from 
place of origin after midnight March 
20 and which arrive in the United King- 
dom after March 27.” 

Exports of casings from the United 
States to Great Britain in 1939 and 
1938 were: 





1939 1938 

Ibs. Ibs. 
Hog casings..............+.-5,151,410 4,565,364 
Beef casings............+-+- 271,207 377,080 
WD hives ccc cecssottgsss 5,422,617 4,942,444 


FSCC FAT BACK AWARDS 


In its purchasing last week, the Fed- 
eral Surplus Commodities Corp. bought 
a total of 1,410,000 Ibs. of fat backs 
from the following packers: 

Armour and Company, Chicago; P. 
Brennan Co., Chicago; Crocker Packing 
Co., Joplin, Mo.; Cudahy Packing Co. 
Chicago; John J. Felin & Co., Inc., 
Philadelphia; Frye & Co., Seattle; Home 
Packing & Ice Co., Terre Haute; Hull 
& Dillon Packing Co., Pittsburg, Kans.; 
Hygrade Food Products Corp., Detroit; 
Ohio Provision Co., Cleveland; Pitts- 
burgh Provision & Packing Co., Pitts- 
burgh; Wilmington Provision Co., Wil- 
mington; Wilson & Co., Inc., Chicago. 
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California Meat Inspection 


Work Expanded During 1939 


IGH points in the progress of 
H California’s meat packing indus- 

try during 1939 included a 282,- 
000 head increase in the number of ani- 
mals slaughtered, expansion in the 
amount of meat 
products prepared 
in the state, and an 
increase in the 
number of estab- 
lishments operat- 
ing under state and 
state approved in- 
spection. These are 
among the facts 
brought out in the 
annual report of 
Dr. A. G. Boyd, as- 
sistant adminis- 
trator of the divi- 
sion of animal in- 
dustry of the Cali- 
fornia State De- 
partment of Agriculture. 

At the close of the year, according to 
the report, 436 establishments were 
operating under state or state approved 
meat inspection, an increase of six over 
1938. Inspection was conducted in 115 
cities, located in 36 counties, and was 
performed by 154 state inspectors. The 
1940 census is expected to bring addi- 
tional counties under state inspection, 
which is mandatory in counties of more 
than 27,000 population. 

Total number of animals slaughtered 
in the state during 1939 under federal, 
state and state approved inspection 
numbered 5,790,886, apportioned as fol- 
lows: Federal inspection, 1,682,244; 
state inspection, 3,444,713, and state 
approved inspection, 663,929. 


More Meat Products Made 


During the year, 85,828,052 lbs. of 
meat products were manufactured under 
state inspection and 100,358,385 lbs. 
under approved inspection. The com- 
bined increase in output of meat 
products over 1938 amounted to ap- 
proximately 23,000,000 Ibs. A total of 
7,954,000 Ibs. of fresh and processed 
meat was condemned in establishments 
under state and state approved inspec- 
tion. 


“Continued progress has been made 
in sanitary facilities to handle meat and 
products,” notes the report. “During 
the year it has been possible to assign 
a supervising inspector to devote his 
full time to major improvements in meat 
plants. This service has proved of real 
value to the meat industry and has as- 
sisted materially in unifying construc- 
tion.” 

A special publication, “Some Sanitary 
Aspects of Meat Plant Construction,” 
was brought out in 1939. In connection 
with sanitation, the report said that 
many of the state’s newer plants were 





A. G. BOYD 


incorporating the latest and most 
durable materials and equipment to 
simplify maintenance and reduce costs. 

According to the report, 2,205 samples 
of meat, meat products and miscel- 
laneous materials (oils and fats, cereals, 
curing materials, etc.) were examined 
during the year by the meat inspection 
laboratory. Additional work was con- 
ducted on the determination of dry skim 
milk in meat products. The laboratory 
has adopted a colorimetric method for 
determination of lactose. Of 1,435 labels 
for meat and meat products submitted 
for examination, 1,275 were approved 
and 160 disapproved. 

Numerous visits were made by super- 
vising inspectors to all slaughtering 
establishments in counties where man- 
datory inspection is not required by 
law. These visits, the report states, 
have resulted in great improvement in 
the sanitary condition of uninspected 
plants. The department’s film on meat 
inspection, “From Range to Range,” 
was shown and discussed with service 
clubs, women’s organizations and other 
groups, and arrangements are being 
made for a revised edition in color. 





GENERAL FOODS NET CLIMBS 


Net sales of General Foods Corp. in 
1939 totaled $145,615,242, an increase 
of 8 per cent over 1938 figures, accord- 
ing to the annual financial statement of 
the company, released jointly on March 
15 by Chairman Colby M. Chester, 
chairman, and Clarence Francis, presi- 
dent. Case sales gained 8.3 per cent. 

“Both larger domestic and foreign 
sales contributed to General Foods’ 
higher 1939 net profits,” commented the 
report, “which were $15,118,063, or 
$2.75 a common share, against $13,577,- 
075, or $2.50 a common share in 1938. 
. - » Our export business, while not 
substantial in comparison with our to- 
tal business, is increasing,’ stated 
Messrs. Chester and Francis. “It 
showed more than the normal rate of 
growth in 1939.” 


CUBA IMPORTS MORE LARD 


Imports of American hog lard into 
Cuba showed a marked upward trend 
during January, totaling 5,069,544 Ibs. 
against 2,943,988 lbs. in December, 1939, 
and 4,910,398 lbs. in January 1939. The 
substantial increase in imports of this 
item during January of this year was 
due to a number of factors, including 
reduction of stocks on hand, seasonal 
increase in demand brought about by 
the beginning of sugar grinding opera- 
tions, and lowered prices. 
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ane CAN 


HELP 
YOU 


New Problems call for new solutions ... 
perhaps new materials or new methods. 
The Fearn salesman is prepared to help, 
with his special training plus our own 
broad experience on such problems. Let 
him help you . . . soon. 


, WAN 










Fearn Laboratories, Ine. 


Manufacturing-Specialists to the Meat Packing Industry 
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HIiCAGO 


OPERATING 
HANDBOOKS 


for the Meat Industry 


are sold by THE NATIONAL PROVISIONER. Con- 
sider the books listed below. Each is filled from cover to 
cover with suggestions and practical ways of overcoming 
difficulties. The alert operating man will quickly realize 
that the money-making, clear-cut, sound ideas in these 
books combine to make them an excellent investment. 


Vv CHECK THIS LIST TODAY! 


PORK PACKING, The Packer's Encyclopedia, Part Il. A manual 
of valuable operating data for the pork-plant man, 

[| including 100 pages of actual tests. Sections on market 
classes and grades of hogs; hog buying, killing, cut- 
ting, trimming, chilling, curing and smoking; lard refin- 
ing; inedible by-products; etc. Price $6.25. With 
flexible leather cover, $7.25. 


SAUSAGE AND MEAT SPECIALTIES, The Packer's Encyclopedia, 
Part Ill. This is the book the industry has needed—a 

Por thorough, modern book on sausage manufacture, giving 
complete manufacturing and operating recommendations 
and including hundreds of formulas for sausage and 
meat specialties. Price $5.00. 


MEAT RETAILING — Dealing with the general problems of the 
retail meat dealer. Includes store location, layout and 

C3 fixtures, meat buying and cutting, establishment of 
selling prices, salesmanship, advertising and wages. 
Many meat pricing tables and charts are featured in 
the book. Price $7.25. 


PROFITABLE MEAT CUTTING — Clear-cut illustrations and val- 
vable money-making suggestions make this volume an 

[3 important one to own. It explains in an understandable 
way how every kind of meat should be bought, cut, 
graded, displayed and sold at a profit. Price $7.50. 


AIR CONDITIONING for The Meat Packing Industry—What it is. — 
Why packers need it.—Where it cuts costs. 


C) Air Conditioning in the Meat Plant............ $ .75 
C). Air Conditioned Sausage Coolers.............. 35 
CJ Air Conditioned Smoke Houses—Meat Hang- 
ing Rooms—Bacon Slicing Rooms............ 50 
C0 Air Conditioned Beef Coolers—Beef Aging— 
MI. 0 oo 050-44 cpctdvadechodscoee 50 


Mail Your Order Now! 
THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET, CHICAGO, ILL. 


Please enter my order for books checked above. Enclosed is check 
to cover books ordered. 


NAME- 





ADDRESS- 





COMPANY. 
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Nucuar is being used increasingly 
in the refining kettle in place of fullers 
earth. Only about a quarter as much 
NUCHAR is necessary to produce a 
spatkling white lard that is sweet and 
odorless. The particular advantage of 
NUCHAR is that it does away with that 
characteristic flat fullers earth flavor and & 
serves to stabilize the lard. 


























ADELMANN HAM BOILERS 


The favorite of ham makers everywhere! 


It's the ADELMANN results-in-operation 
that keep ham makers from coast to coast 
“sold” on Adelmann Ham Boilers. They're 
simple to operate, easy to handle, of rugged 
construction, designed for long service. Ellip- 
tical springs close aitch-bone cavity firmly, 
the non-tilting, self-sealing cover retains ham 
juices, shrinkage and operating time are greatly 
reduced. Made of Cast Aluminum, TinnedSteel, 
Monel Metal, and Nirosta 
(Stainless) Steel, the most 
complete line available. It 
will pay you to investigate 
the Adelmann ham boiler— 
”TheKind YourHam Makers 
Prefer!’ Write! 
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Beef Sales Pointers 


(Continued from page 17.) 


meat operator what a swell combination 
beef tongue and horse-radish made, and 
how they could be suggested to house- 
wives looking for new menu sugges- 
tions. Naturally, the next step was to 
get the retailer to display the two items 
side by side.” 

“How did it work out?” Bill was al- 
ready visualizing how he might adapt 
this type of approach to some of his own 
beef customers. 

“Results were actually surprising. 
The meat men were interested, for most 
of them had never seen beef tongue 
packed that way before and it had never 
occurred to them how they might intro- 
duce this profitable meat specialty to 
their trade and boost their horse-radish 
sales at the same time. The first day 
out, one salesman sold 73 pieces of 
smoked beef tongue and the other sales- 
man sold 68. Since then, both of them 
have had a good repeat business on the 
tongues.” 

“That’s a mighty good example of 
what can be done with a little clear 
thinking,” said Bill. “One good stunt 
like that always calls for another, too.” 

“Sure it does. This same packer did 
a lot of educational work with his cus- 
tomers, acquainting them better with 
the various cuts of beef by enlisting the 
help of the home economics department 
of the local gas company. Recipe leaflets 
were supplied by the utility company 


and the packer had them imprinted, dis- 
tributing the leaflets to beef customers 
wherever housewives could obtain and 
read them. 


“Beef charts were used too, and every 
salesman was assigned a definite quota 
on beef cuts other than loins and ribs. 
The entire company personnel cooper- 
ated in an effort to build beef sales in 
the domestic market, correctly balan- 
cing the hotel demand for choicer cuts. 
And it worked!” 


“Thanks a million for your help, 
Fred!” said Bill, rising and reaching 
for his hat. “You’ve given me an en- 
tirely new slant on this beef situation. 
I’m going out there tomorrow and 
knock ’em dead!” 


WORKERS’ EARNINGS DOWN 


Weekly pay envelopes were a little 
smaller in January for the first time 
since last July, as a result of the decline 
in industrial activity, according to the 
monthly survey of wages, hours, and the 
cost of living of wage earners in 
twenty-five major industries released 
by the division of industrial economics 
of the Conference Board. The decline 
amounted to 1.4 per cent, and was due 
specifically to a lessening of average 
hourly earnings and a reduction in the 
number of hours worked. There was, 
however, an increase of 8.1 per cent 
over January of 1939. 





SALESMAN'S COOPERATION 
VITAL 


The wisdom of using personal in- 
centives in order to help salesmen op- 
erate to maximum efficiency is not 
confined to meat packing, but extends 
to every field in which selling plays 
@ major part, as shown by the ex- 
perience of an organization operating 
in another field. 

This company had brought out a 
beautiful sales manual that instantly 
aroused the interest of prospects. But 
the principal problem was to get the 
salesmen to use it. After ballyhooing 
the manual through house organs, sales 
meetings and other avenues, the com- 
pany found that only a few of the men 
were using it. 


All through the campaign, the battle 
cry had been, “Let’s double sales!” Ex- 
amining this closely, company officials 
realized that this appeal did not strike 
a responsive chord in the salesmen. 
It gave no indication of their personal 
stake in the campaign. A new approach 
was developed, showing what each sales- 
man could get out of the drive by mak- 
ing use of the new presentation, and 
how others had successfully used it. 


Within two months, thousands of the 
booklets were put out by salesmen and 
the company’s sales increased more 
than 40 per cent. The personal appeal 
which showed the salesman what his 
gain would be had been the missing 
factor in the campaign plan. 





OPPORTUNITY FOR 
HAM PACKERS 


Tender, mild, juicy hams have won a favored spot 
on the American menu. The huge demand continues 
to grow. It's easy to sell hams... if you give the 
public what they want. And it’s easy to do exactly 
that with the NEVERFAIL 3-Day Ham Cure. Write 


for a demonstration in your own plant. 


H. J. MAYER & § 


6819-27 SOUTH ASHLAND AVENUE 





\. 





* CHICAGO tLLINOTS 


O'CONNOR RIND REMOVER 






. H. O°CONNOR:.-- 


203 Hollywood Ave., East Orange, N. J. 


| 
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VALDURA 


Paint Products 
Enamels 
Wall Paints 
Aluminum Paints 
Asphalt Paints 
Roof Coatings 
Varnishes 











FREE: Send for sam- 
ple, literature and 
name of local dealer. 


VALDURA PAINT 





AMERIC SPHALT PAINT 





THE CHOICE OF LEADING PACKERS 
I|rpRINTS 
PRODUCTS || R =| 








Packers! Here's a snowy Mill 
White that helps increase light, 
prevent accidents and step up pro- 
duction. Check its features: 


@ Excellent light reflection 

@ It's washable, non-yellowing 
@ Greater hiding and coverage 
@ Long lasting and sanitary. 


An extraordinary white paint at an 
ordinary cost. Available in flat, 
eggshell or gloss. 


VALOURA 


- 
. 


al ae & oe ee 
LU., $5 C 














Runs of Fall Pigs to 


Begin in Near Future 


SEASONAL increase in hog mar- 
ketings probably will get under 
way during the next month or so as 
marketings of fall pigs begin in large 
volume, according to the U. S. Agricul- 
tural Marketing Service. The move- 
ment of fall pigs may be somewhat 
earlier this year than usual because of 
the unfavorable corn-hog ratio. 

Since a major part of the hogs on 
farms on January 1 will be marketed 
by the end of the summer, slaughter 
supplies of hogs are expected to con- 
tinue materially larger than.a year 
earlier through September. 

In January and February, the num- 
ber and proportion of sows in receipts 
at leading markets were larger than a 
year earlier. This indicates that a 
larger than usual proportion of sows 
bred for spring farrow have been mar- 
keted this winter and that the 1940 
spring pig crop will be somewhat 
smaller than the 1939 spring crop. It 
is likely that the 1940 fall pig crop also 
will be somewhat smaller than the 1939 
crop, and that total 1940-41 marketings 
will be smaller than in 1939-40. 


Cattle Increase Continues 


The upward trend in cattle numbers, 
which began in 1938, probably will con- 
tinue for a few more years, barring the 
recurrence of severe droughts. The to- 
tal number of cattle and calves on farms 
and ranches on January 1, 1940 
amounted to about 68.8 million head, 3 
per cent more than a year earlier. Pres- 
ent level of cattle numbers could be 
maintained even if total slaughter of 
cattle and calves in 1940 should be sub- 
stantially larger than in 1939. Little 
or no increase in slaughter in 1940 
now seems probable. 


The early spring lamb crop in the 


principal producing states is expected 
to be about as large this year as last. 
But the number of early lambs for 
slaughter before July 1 probably will be 
considerably larger than a year earlier. 
Marketings of fed lambs are expected 
to decrease seasonally during the re- 
mainder of the fed lamb marketing sea- 
son (through April). Total slaughter 
supplies of sheep and lambs probably 
will be considerably larger in May and 
June than in those months last year. 
In addition to larger marketings of 
early lambs, shipments of grass-fat 
yearlings from Texas are expected to 
be larger than a year earlier. 


STOCKERS IN CORN BELT 


Movement of stocker and feeder cat- 
tle into seven Corn Belt feeding states 
is running far behind a year ago, but 
the movement of feeder sheep is show- 
ing a substantial gain over a year ago, 
according to a report by the Depart- 
ment of Agriculture. 

Combined direct and stock yards ship- 
ments of cattle into Ohio, Indiana, 
Michigan, Wisconsin, Minnesota, Iowa 
and Nebraska totaled 126,305 head for 
January and February compared with 
181,773 in the like period last year. 
Shipments of sheep and lambs into 
these states during January and Feb- 
ruary totaled 188,908 head compared 
with 157,680 head last year. 


SMALLER CORN CROP SEEN 


Corn acreage in the United States in 
1940 may be the smallest in many years, 
or only 87,770,000 acres, according to a 
report issued by the U. S. Department 
of Agriculture. The decrease in the 
crop may bring higher feed prices in 
1940-41. Last year’s planted area was 
91,501,000 acres and the 1929-38 aver- 
age was 101,758,000 acres. 





TOTAL AND TRUCK RECEIPTS 


Total February receipts of livestock 
at 67 markets compared with the 
trucked-in receipts, and percentages, 
follow: 


CATTLE 
(000 omitted) 
Pet. 

Total Trucked-in Trucked 
oe 871 625 TL7 
. PRG: 869 585, 67.2 
DEE Pie vid baneus 892 566 63.4 
eae ee 899 546 60.7 
SE: i<os+ eee 981 591 60.2 

CALVES 
Sc cridnek ewes 376 251 66.6 
 dvcrncub eee 424 2 61.3 
Pw hikwwiawnien 419 262 62.6 
ME Sctevsexesee 444 287 64.5 
De ssenendwdns 434 2 59.9 

HOGS 

1940 2,922 1,934 66.2 
RR 1,971 1,334 67.6 
Serena 1,962 1,297 66.1 
BEE sescesdetes 2,084 1,327 63.7 
GE. cceseesress 1,817 1,149 63.3 

SHEEP 
Sab iioiecetbibanae 1,424 382 26.8 
I itis a cn endl 1,546 385 24.9 
Sa 1,713 4 23.5 
| RAG. RE eS. 1,591 387 24.3 
BD becascaveds 1,632 359 22.0 


PRODUCERS ASK PROTECTION 


Kansas Live Stock Association, clos- 
ing its twenty-seventh annual conven- 
tion at Wichita on March 9, adopted 
resolutions which recognized the con- 
tinued threat of importations of com- 
petitive products and asked for tax 
relief and equalization for the industry. 
“In view of the large volume of imports 
of livestock, livestock products, fats, 
oils and other commodities competing 
with our industry,” one of the resolu- 
tions read, “be it resolved that adequate 
tariff protection be accorded our do- 
mestic products, also that Congress con- 
tinue its vigilant guard against importa- 
tion of livestock or its products from 
Argentina and other countries infected 
with disease. We also urge Senate rati- 
fication of trade treaties by two-thirds 
majority.” 











Detroit.Mich.  Gncinnati, 0. 


Indianapolis, Ind. La Fayette, Ind. 


Nashville, Tenn. Sioux City, la. 








TO LIVESTOCK 
BUYING EFFICIENCY 


KENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 
Dayton.0. 


Montgomery, Ala 














Order Buver of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














Omaha, Neb 
Louisville, Ky 











St. Louis National Stock Yards 


Order your Hogs from 
DUNHAM AND MURPHY 


Hog Buyers 


Illinois 
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CORN BELT DIRECT TRADING 


(Reported by U. 8S. Department of Agriculture, 
Agricultural Marketing Service.) 

Des Moines, Ia., March 21, 1940.—At 
16 cencentration points and 10 packing 
plants in Iowa and Minnesota prices for 
week to date were slightly uneven but 
generally steady to 10c higher than last 
week’s close. Undertone was moderately 
active to slow all week. 

Current prices, good to choice, 180- 
220-lb., $4.90@5.15, most plant bids 
$5.00@5.10 and generally $4.90@5.05; 


220-240-lb., $4.80@5.05; 240-270-lb., 
$4.65@4.90; 270-300-lb., $4.45@4.70; 
300-330-lb., $4.35@4.60; 330-360-lb., 
$4.15@4.50; better grade 160-180-lb., 


$4.85@5.05; sows, 330-lb. down, $3.95@ 
4.20 but mostly $4.05 up at plants; 330- 
400-lb., $3.80@4.05; 400-500-lb., $3.60@ 
4.00. 

Receipts at Corn Belt markets for 
week ended March 21: 


This Last 

week. week. 
lee. TE  Thscicccencceses 41,300 29,700 
Saturday, Mar. 16............ 28,790 28,400 
Monday, Mar. 18............. 35,000 45,900 
MG Dec ccstec sce 16,000 22,600 
Wednesday, Mar. 20.......... 28,500 19,500 
Thursday, Mar. 21............ 40,700 42,400 


NEW YORK LIVESTOCK 


March 19, 1940 


CATTLB: 
a ee ee $ 8.35 
CME cn cas ccwcetseon0 00.6 5.50@ 5.75 
Cows, cutter and common.......... 4.50@ 5.25 
eM —cchions vee seach > vie 4.00@ 4.25 
lM aidingas on tater «eben wh aan 7. 7.50 
rr ee 5.75@ 6.00 
CALVES: 
Vealers, good and choice.......... $11.00@13.00 
Vealers, common and medium...... eet a 
I, ME als wht wc ecwlnne 64-0 owen 5.00@ 6.50 
HOGS: 
Hogs, good and choice, 206-Ib...... $ 5.50 
Hogs, 254-300-Ib. ..........-2.00e- 4.50@ 5.00 
Packing SE CEN ccesccncudess 4.00 
LAMBS: 
MNKs de¢acesvevcessdseseceee $ @10.50 
ERS tap Te Se ee PSF 5.00@ 6.00 


Receipts of salable livestock at Jersey 
City public market, week of Mar. 15: 


Cattle Calves Hogs* Sheep 
Salable receipts...... 1,952 222 324 7 
Total, with directs...6,515 8,705 23,831 28,355 


Previous week: 
Salable receipts. ...1,667 334 264 25 
Total, with directs.6,595 8,916 28,112 26,406 
*Including hogs at 41st street. 





LIVESTOCK AT 67 MARKETS 


February receipts, local kill, ship- 
ments, as reported by U. S. Agricultural 
Marketing Service: 





CATTLE 
Local Ship- 
Receipts slaughter ments 
February, 1940.. 870,814 566,795 302,682 
February, 1939.... 869,169 540,215 332,012 
February 5-yr. av. 917,927 581,582 329,674 
CALVES 
February, 1940....... 376,413 242,823 130,309 
February, 1939....... 424,466 266,082 164,517 
February 5-yr. av..... 431,191 296,253 136,452 
HOGS 
February, 1940....... 2,921,737 2,073,779 841,455 
February, 1939....... 1,970,563 1,397,864 566,552 
February 5-yr. av..... 1,931,313 1,319,448 609,420 
SHEEP AND LAMBS 
February, 1940....... 1,424,428 862,505 559,484 
February, 1939....... 1,545,545 952,745 594, 
February 5-yr. av.....1,600,702 949,241 654,375 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five leading Western Markets, Thursday, March 21, 1940, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 








Good-choice: 
3.85@ 4.35 $ 
4.10@ 5.00 
4.85@ 5.40 
5. 5.50 
5.25@ 5.55 
5.25@ 5.55 
5.15@ 5.50 
5.05@ 5.30 
4.90@ 5.20 
4.80@ 5.00 
SY MN. 600055 tir hanbes 4.50@ 5.25 
SOWS: 
Good and choice: 
pS ENE ery cee 4.65@ 4.85 
TE inn gdses $heetek 4.60@ 4.75 
SEO-OED Me. 2... ec cccdics 4.50@ 4.65 
Good: 
I <a avin eevee pupletnnie 4.45@ 4.60 
SD TE. Da sicenetvcchecee 4.35@ 4.55 
| ere 4.25@ 4.45 
Medium: 
BD TL. eve ncinctcensaed 3.85@ 4.35 
PIGS (Slaughter): 
Med. & good, 90-120 lIbs..... 3.25@ 4.00 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
SE I, Noo i Soi cds on 11.50@12.75 
ee eer 11.50@12.75 
SR Sane vskvcatess 11.25@12.75 
po ree 11.25@12.75 
STEERS, good: 
ah ee eee 9.25@11.50 
SP EL: cin vow vepsece-ne 9.25@11.50 
ES iiv0 va 30.6000se0 9.25@11.50 
1300-1500 Ibs, .............. 9.25@11.25 
STEERS, medium: 
Co! SS eee 7.50@ 9.25 
1100-1300 Ibs. .............. 7.75@ 9.25 
STEERS, common: 
Po eee ee 6.75@ 7.75 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs.......... 11.00@12.00 
Good, Msc weeccs 9.00@11.00 
HEIFERS: 
Choice, 750-900 Ibs......... 10.00@11.00 
Good, 750-900 Ibs.......... 9.00@10.00 
Medium, 500-900 Ibs....... 7.75@ 9.25 
Common, 500-900 Ibs........ 50@ 7.75 
COWS, all weights: 
NE bap eadtianen te aseee te 7.00@ 7.75 
TN win i adiketeceee ct ous 6.25@ 7.00 
Cutter and common......... 5.25@ 6.25 
Canner (low cutter)....... 4.25@ 5.25 
BULLS (Yigs. Excl.), all weights: 
EW alcctak aha we ses 6.35@ 6.75 
Sausage, good.............. 6.60@ 7.10 
Sausage, medium............ 6.25@ 6.60 
Sausage, cutter & com...... 5.75@ 6.25 
VEALERS, all weights: 
Good and choice......... .+-. 9.50@11.00 
Common and medium....... 6.50@ 9.50 
GE big tiGadebenscveex ks <0 5.00@ 6.50 
CALVES, 400 Ibs. down: 
Good and choice............. 7.00@ 8.00 
Common and medium... ... 6.00@ 7.00 
CBN vesieee bea SORS Sess ccedne 5.00@ 6.00 
Slaughter Lambs and Sheep:! 
LAMBS: 
a ee 
and choice............. 10.00@10.15 
*Medium and good........... 9. 9.75 
GoD: coscseccvesvecdtcee 8.85 
YEARLING WETHERS (shorn): 
Good and choice............. 8.40@ 9.00 
GEE, Ae b WeeVkie cies 7.50@ 8.40 
EWES (shorn): 
Good and choice............. 4.75@ 5.75 
Common and medium........ 3.25@ 4.75 


CHICAGO NAT. STK. YDS. 


OMAHA KANS, CITY ST, PAUL 


S.85Q@ 4.45 2... ccvccces seccees essees $ 3.75@ 4.25 
4.35@ 5.00 $ 4.25@ 4.85 $ 4.35@ 5.00 4.00@ 4.75 
4.85@ 5.25 465@ 5.10 465@ 5.15 4. 5.20 
5.20@ 5.30 5.00@ 5.15 5.05@ 5.20 5.15@ 5.20 
5.20@ 5.30 5.00@ 5.15 5.05@ 5.20 5.15@ 5.20 
5.10@ 5.25 5.00@ 5.15 5.00@ 5.20 4. 5.15 
4.85@ 5.20 4.75@ 5.00 4.80@ 5.15 4.60@ 4.90 
4.75@ 5.00 4. 4.80 4.65@ 4.90 4.60@ 4.70 
4.70@ 4.90 4.50@ 4.70 460@ 4.75 4.45@ 4.60 
4.65@ 4.85 440@ 4.60 450@ 4.65 4.45@ 4.55 
4.40@ 5.15 4.25@ 5.00 440@ 5.10 4.35@ 5.00 
4.55@ 4.70 +3¢ 4.35 4.25@ 4.35 4.10@ 4.15 
4.55@ 4.65 4.25@ 4.35 4.25@ 4.35 4.10 15 
4.50@ 4.65 4.15@ 4.35 4.20@ 4.30 4.1 4.15 
4.35@ 4.60 4.15@ 4.25 4.10@ 4.25 4.10@ 4.15 
4.25@ 4.50 4.10@ 4.15 4.05@ 4.20 4.10@ 4.15 
4.200@ 4.35 410@ 415 4 4.15 4.1 4.15 
3.75@ 4.30 3.60@ 4.10 3.75@ 4.25 3.75@ 4.00 
3.25@ 3.95 ..... oviccss  cvccvoccces 3.25@ 4.00 
10.50@11.50 10.50@11.50 10.25@11.50 9.75@10.75 
10.50@11.50 10.50@11.50 10.25@11.50 10. 11.00 
10.50@11.50 10.25@11.50 10.25@11.50 9.75@10.75 
10.25@11.50 10.00@11.50 10. 11.25 . 9. 10.50 
8.75@10.50 9.25@10.50 8.75@10.25 8.75@10.00 
8.75@10.50 9.00@10.50 8.75@10.25 8.75@10.00 
8.50@10.50 8.75@10.25 $75g10-00 8.75@10.00 
8.50@10.25 8.50@10.00 8.75@10.00 8. 9.75 
7.75@ 8.75 7.75@ 8.75 7.75@ 8.75 17.25@ 8.75 
1.7%5@ 8.75 7.7%5@ 8.75 7.75@ 8.75 7.50@ 8.75 
6.75@ 7.75 6.50@ 7.75 6.75@ 7.75 6.50@ 7.50 
9.50@10.50 9.50@10.50 9.25@10.50 9.25@10.25 
8.50@ 9.50 8.50@ 9.50 8.25@ 9.50 8.25@ 9.75 
9.25@10.50 9.25@10.25 9.00@10.00 9.25@ 9.75 
8.25@ 9.50 8.25@ 9.25 8.00@ 9.25 8.25@ 9.25 
He 4 8.50 too 8.25 7.25@ 8.25 7. 8.25 
6.25@ 7.25 6.00@ 7.25 6.25@ 7.25 6. 7.00 
6.50@ 7.00 6.50@ 7.00 6.50@ 7.00 6.25@ 7.00 
5.75@ 6.50 rye 6.50 rete | 6.50 5.75@ 6.25 
4.75@ 5.75 4.50@ 5.50 4. 5.75 4. 5.75 
4.00@ 4.75 4.00@ 4.50 3.50@ 4.50 3.75@ 4.50 
6.35@ 6.75 6.50@ 7.00 635@ 6.75 6. 6.65 
6.25@ 6.50 S008 6.60 6.25@ 6.50 6.25@ 6.50 
6.00@ 6.25 6. 6.35 5.50@ 6.25 5.75@ 6.25 
5.50@ 6.00 5.25@ 6.00 5.00@ 5.50 4.75@ 5.75 
9.50@10.75 9.00@11.00 8. 10.00 8. 10.50 
7.25@ 9.50 7.50@ 9.00. 6.00@ 8.00 5. 8.50 
5.00@ 7.25 5.00@ 7.50 5. 6.00 4.00@ 5.50 
7.75@ 9.25 7.50@ 9.00 7.25@ 8.50 8.50@10.00 
6.25@ 7.75 6.00@ 7.50 6.00@ 7.25 6.00@ 8.50 
5.00@ 6.25 5.00@ 6.00 5.00@ 6.00 5.00@ 6.00 
9.65@10.00 9.90@10.00 9.90@10.10 9.75@10.00 
8.75@ 9.50 9.40@ 9.75 8.75@ 9.75 8.75@ 9.50 
7.00@ 8.60 7.75@ 9.40 7.50@ 8.50 7. 8.50 
4.25@ 5.25 4.25@ 5.60 4.50@ 5.50 Se 5.90 
2.75@ 4.25 3.25@ 4.25 2.50@ 4.50 3.25@ 5.00 


+Quotations based on animals of current seasonal market weights and wool growth. 


*Quotations on slaughter lambs of good and choice and of medium and good grades, as combined, repr 
sent lots averaging within the top half of good and the top half of medium grades, respectively. 


? 





CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 15,249 cattle, 2,899 
calves, 31,678 hogs and 19,632 sheep. 


PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended Mar. 16: 


Cattle 
Los Angeles........4,239 
San Francisco....... 1,150 
Portland ..... eee fF | 





Calves Hogs Sheep 
949 2,454 1,229 
35 1,950 2,400 
250 3,850 2,345 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending turday, March 16, 
1940, as reported to The National Provisioner: 


CHICAGO 


Armour and Company, 4,615 hogs; Swift & Com- 
pany, 6,413 hogs; Wilson & Co., 7,199 hogs; West- 
ern Packing Co., Inc., 2 376 hogs; Agar Packing 
., 6,046 hogs; shippers, 7,148 hogs; others, 
82,987 hogs. 
Total: 32,544 cattle; 3,892 calves; 66,684 hogs; 
52,718 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 2, oH 745 8,304 6,030 





Cudahy Pkg. Co...... 552 1,592 4,565 
Swift & Company e 857 2,247 4,154 
Wilson & Co...... 447 1,696 2,901 
Indep. Pkg. Co. cove 400 e 

Kornblum xg. Bevis rrr cane eoes 
Others ..... eccccccees 2,065 462 3,573 6,067 











Total ........+++.. 9,286 2,563 12,812 23,717 


OMAHA 


Cattle and 
Calves Hogs Sheep 


Armour and Company... 4,074 9,500 3,487 


Cudahy Pkg. Co......... 3,391 6,492 5,732 
Swift & Gougany cached 3,047 5,566 4,729 
Wilson & Co.........6. eta 4,688 2,552 
Ge.ckdventinsenstees 9,968 


Cattle and grees Eagle Pk Co., 9; Greater 
Gusts YA 84; Geo. Ho ‘mann, 46; Lewis 
kg. Co. Nebraska Beet Co., 501; ‘Omaha Pkg. 
155; John Roth, 149; South "Omaha Pkg. Co., 
222; Lincoln Pkg. Co., 187. 
Total: 13,798 cattle and calves; 46,182 hogs; 
16,500 sheep. ? 
EAST ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company. 2,394 1,377 9,458 2,455 
Swift & Company.... 2,303 1,195 7.330 2,233 








Hunter ty Co....e. 1,267 114 = 4,088 501 
Heil Pkg. Co........ a Gnbwe wae 2,537 jaa 
od Pe OSescvccce cece arene 3,230 
Laclede Pkg. —- eecece hea. (eaee 3,207 
Sieloff Pkg. Co.. ‘ake | égaes 1,288 sane 
Shippers ....... cece ” 2°464 2,292 20,806 tans 
GEER  sccccccseccces 2,888 146 §=6©3,712 350 
.  peeeeerre rye 11,316 5,124 55,656 5,539 


Not including 1,107 cattle, 2.828 calves, 37,086 
hogs, and 663 sheep bought direct. 








ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 1,486 457 9,563 11,708 
Armour and Company. 1,733 457 8,321 7,260 
GN. Se vesatwwess 973 2 1,276 4,505 
BOARD vesccscvdvcess 4,192 5,108 19,160 23,473 
Not including 500 hogs bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 2,145 62 11,008 3,421 
Armour and Company. 2,051 24 11,340 1,758 
Swift & Company.... 1,660 39 6,273 2,242 
COED ecccectcevces 2,725 37 =: 9,093 463 
GH edssacdascceus 235 17 170 2 
Wael ee 8,816 179 37,884 7,886 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Someone and Company. 1,151 389 2,119 1,425 








Wilson & Co......... 1,148 466 2,090 1,896 
GHGS. sccccsscescade 211 31 1,802 ates 
DHA cecccocescess 2,510 886 6,011 2,821 


Not including 52 cattle and 1,308 hogs bought 
direct 
DENVER 
Cattle Calves Hogs Sheep 
Armour and Company. 750 122 1,610 5,344 


Swift & Company.... 573 118 2,072 7,887 

Cudahy Pkg. Co...... 742 nO 1,434 1,451 

GENES ccciccs covecer 1,429 213 «41,731 10,061 

BEE ch ccsieosseis 3,494 503 6,847 24,743 
FT. WORTH 


Cattle Calves Hogs Sheep 
Armour and Company. 1, 857 713) «3,437 «394,997 
88 














Swift & Company.. 1,2 501 2,278 4,066 
Blue Bonnet Pkg. Co. 168 53 1,340 2 
City Pkg. Co......... 83 14 910 
Rosenthal Pkg. Co.. 3 8 131 
DOE iis bia h ade ctes 3,571 1,289 8,096 9,065 
8ST. PAUL 


Cattle Calves Hogs Sheep 
Armour and Sane. 2,519 2,055 23.693 3,002 
Swift & Company... - 4,982 2,854 31,664 4, _— 





Rifkin Pkg. Co..... 
United Pkg. Co....... 
Cudahy Pkg. Co...... 
CERES coccesccccccccs 
Dated coccceceeecees 13,125 8,421 55,357 
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WICHITA 


Cattle Calves Hogs Sheep 

Cudahy Pkg. Co...... 727 647 42,277 3,419 
id Pkg. eccesee -- 448 45 1,044 13 
Wichita D. B. Go..cce core acce cose eves 
Dunn-Ostertag ....... 4B cece 227 eees 
Peet W. BelBscccccee MO seve 595 2 
Sunflower Pkg. Co.... | ere 367 oeee 
Pioneer Cattle 00.... ce22 cove cece cece 
Interstate Pkg. Co.... 180 .... eeve coee 
Keefe Pkg. Co..... es @ coos ouve cece 


Total ..........+++- 1,592 692 4,510 3,434 


ne including 76 cattle and 2,968 hogs bought 
ect. 











INDIANAPOLIS 
Cattle Calves Hogs Sheep 
Kingan & Co......... 1,489 481 18,251 oned 





Armour and Company. 996 186 =. 2,211 . 
Hilgemeier Bros...... EP sees 1,200 cece 
Stumpf Bros..... weie Cone ence 146 ecce 
Meier Pkg. Co........ 75 4 273 cece 
Stark & Wetzel....... 193 82 450 cose 
Wabnitz and Deters.. 45 63 298 14 
Maass Hartman Co... 36 37 eens eses 
Shippers ..... oeeces +. 2,312 1,648 20,615 2,888 
Others ...... eoccccce 800 108 262 85 
Total ceccce eeeeese 5,943 2,559 43,706 4,607 

CINCINNATI 

Cattle Calves Hogs Sheep 


8S. W. Gall’s Sons eves 9 erie’ 
BE. Kahn’s Sons Co. 768 454 7,865 676 
Lohrey bea | iy S cove 231 eee 
H. . Co. : ae 

















H. fetes 

J. Schlachter’ - 5 122 176 sons 9 
J. &F. Schroth P. Co. 19 .... 93,230 sous 
J. F. Stegner Co ‘ 350 302 awee 
Shippers .. — 35 8, 178 as 
Others - 1,275 750 828 192 
WE a casceanceee 2,751 1,726 19,287 1,092 


Not including 993 cattle, 83 calves, 3,132 hogs 
and 411 sheep bought direct. 


























RECAPITULATION+ 

CATTLE 
Week Cor. 
ended Prev. week, 
Mar. 16 week 1939 
RN Kiinocudpccsgeceun 32,544 32,344 30,186 
ee GU. ccccccsdeces 9,286 9,125 11,571 
OS RRS FO 13,798 13,099 15,809 
NOt GE. TAM. cc icccccce 11,316 10,785 10,522 
RE. SOR cc cvcccvcecoces 4,192 3.627 4,192 
 - eee 8,816 9,216 9,501 
Oklahoma City........... 2,510 2,502 3,510 
TEE “ou Sewers te cccwew 1,592 1,358 2,090 
ET. bdanvosccentes eve 3,494 3,772 4,042 
4 Sa eee 13,125 13,157 12,677 
POD. cccccconcnscee 3,278 4,000 4,301 
Indianapolis .........+.. 5,943 5,269 5,998 
EE Masecectsncush 2,751 2,492 2,925 
__: iene 3,571 4,017 4,068 
WORE, cicccccscvceces --116,216 114,763 120,792 

HOGS 
OCRICRED co ccccevcccescews 66,684 69,273 45.549 
Bee, CO. ccccceceess 12,812 8,286 6,631 
CL etal es.6n6-4ewse ome 46,182 22,710 18,366 
eee 55,656 50,753 45,591 
 -¢ Ese 19,160 8,885 10,395 
re 37,884 30,877 19,071 
Oklahoma City........... 6,011 5,446 7,879 
WEEEEE crensecesceovesae 4,510 4,303 4.964 
a Sev cecccesconsedec 847 6,103 96 
Bie sccosecvcenssene 55,357 48,537 25,279 
Milwaukee eccccecccecece 10,523 11,522 8,419 
ee eee eee 43,706 38,529 33,899 
oo re 19,287 19,403 18,646 
Ps We wecccscccesces 8,096 8,905 7,470 
DUE obi ccwcccicvesses 392,715 333,532 16, 355 

SHEEP 
GED 63 ac conceeeccsves 52,718 44,318 7.687 
Mee CRAP. oc cccuceceacs 23,717 18,424 20.736 
GEE eecececcvesceccce’s 16,500 18,041 21,871 
Meee BG; TGR. . cvccccscs 5,539 5,399 5,905 
TR, SOME ccccsccsedcese 23,473 19,437 24,554 
Ere 7,886 11,031 10,320 
rr GIRF .. ccvccccees 2,821 957 1,504 
RD ceveccecveteesens 3,434 3,980 4,788 
Denver néeenenboesseesons 24,743 28,202 33,074 
i MEE kcivadewe coespece 7,758 8,723 13,219 
Milwaukee ..........+... 1,091 1,079 1,280 
Indianapolis ............ 4,607 4,593 4,203 
CUMCIMMAL 2.ccccccccceces 1,726 1,665 583 
Pes WE crccsccesseces 9,065 6,762 5,221 
, a ee 185,078 172,611 234,945 


*Cattle and calves 
tNot including directs 


CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States during January, 1940: 
Lbs. 


1 
948,806 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 

Yards for current and comparative periods. 
TRECEIPTS 

Cattle Calves Hogs Sheep 

892 27,016 16,768 

2,100 ee 9,586 

‘36s 276 6,287 

1,305 437 8,492 

3874 if, 819 14,343 

ee. 4,800 1,000 


*Total this week.....35,686 5,540 104,166 56,466 


“- 





Prev. week..... 4,326 100,582 49,800 
Year a@g0.........++.38, 6,417 70,000 83,519 
Two years ago....... 37,973 6,927 66, 244 56,575 
SHIPMENTS 

Cattle Calves Hogs Sheep 
Mon., March 11....... 3,236 38 1,151 4,929 
Tues., March 12...... 1,619 6 1,076 1,764 
Wed., March 13...... 3,597 7 980 768 
Thurs., March 14..... 1,268 1 1,554 4,231 
Fri., March 15........ 353 18 1,012 4,684 
Sat., March 16....... as a acon 500 
Total this week...... 10,073 70 65,773 16,876 
Previous week........ 9,876 32 = 7,576 » 456 
;. eer 8,330 207 3,449 27,891 
Two years ago....... 10,518 819 7,884 15,150 


enataee 267 cattle, 1,552 calves, 34,360 hogs 
7,886 sheep direct to packers from other Points. 
val receipts include directs. 


MARCH AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 





—— Mareh—— Year——— 

1940 1939 1940 1939 
Seeoeeeee 71,633 76,898 383,951 352,936 
CO 10,129 15,366 47,503 65,845 
See 228,537 160,380 1,350,991 944,383 
Sheep ........ 115,329 181,970 519,598 669,617 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended March 16. * - $5.10 $5.50 $10.05 


Previous week......... 5.20 5.50 ay 
Ee, 19:30 7.40 5.00 9.00 
BE Hcedenreres ane ae 8.65 9.35 6.00 9.10 
ME icwekdwesnteGataas 11.05 10.15 7. 4 12.65 
eee 8.50 10.30 5.35 10.00 
BE whexccctcetcevase ds 10.70 8.75 4.10 8.10 

Av. 1935-1939........ $9.90 39.20 $5.40 $9.75 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 
Week ended March 16...25,613 98,393 = 590 
2 929 36,454 


Previous week..........2 4,726 92, 
BE weeks cducecwens eset 24,945 66,396 57, 278 
EP che caddccchtamenson 27,233 oe 719 42 "297 
BE ae sdeesheiccevaqess 27,139 1,933 31,052 
WEED Gd4c0 ccccccccunvees 26,410 ty "043 37,889 
HOG RECEIPTS, WEIGHTS AND PRICES 
Avy. 
Wt., —Prices— 


No. 
Rec'd. Ibs. Top Av. 
*Week ended Mar. 16. 10,8 251 $5.60 +8 





Previous w want Reewnne 00,57 248 5.75 5. 

1939 70,000 252 8.00 7.40 
1938 66,244 252 9.75 9.35 
1937 80,511 246 10.45 10.15 
1936 . 63,750 246 10.85 10.30 
BE sw venken, -. 61,502 241 9.30 8.75 





Av. 1935-1939...... 68,400 247 $9.65 $9.20 
*Receipts and average weight for week ending 
March 16, 1940, estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughter at Chicago under federal inspec- 
tion for week ending Friday, March 15: 


Week ending March 15...........seseeeeeee 100,363 
PrevieGS WOR... ccccccccccescescctceseess 108,247 
VOQP OBO. .cccccccccccccceses Po 70,782 
TWO FORTS AFO...cccccccccccssccccecccvece 53,768 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
ana shippers week ended Thursday, March 21: 


Week ended Prev. 
Mar. 21 





week 

Packers’ purchases .......... 50,772 59,536 
Shippers’ purchases .......... 4,793 7,148 
WEEE csccenwsaevecnsoser cus 55,565 66,684 


CALIF. INSPECTED SLAUGHTER 
gaeacanateagts: kill for February: 





RS. avdiee cvewsss: se \enmeddamenee «+ 47,824 
Calves Sh ain ecced. (ue 6-9 apelin mee "005 
MEAs waricddueceds .vaperceaewed Pee 
GB idas £6 oniecroncd )s4s0enceeeenene ++ + - 96,996 
Inspected meat food products made: 
Lbs. 
BP ere Lista Sree «oe 2,522,566 
Pork Sad Re a. ok ocak anes + aGale wien 2,702,791 
Lard and beef substitutes.....\.......++ . -1,700,669 
Eh bckundochenc ss >) SS? ieee 8,992 
Miscellaneous . wee oe a owe 6, 
Dotad cocscec. ‘teow? +0p<anwy eae 6,941,322 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended March 16, 1940 

















CATTLE 

Cor. 

Prev. week, 

week 1939 
Chicagot 24,039 22,827 
Kansas City* 11,324 14,234 
Omaha*® ...... 13,04 5,909 
East St. Louis 8,55 8,808 
St. Joseph..... 3,473 4,895 
Sioux City... 6, 6,888 
Wichita* ... 2,058 3,149 
Se We cccscvettoves 5,138 4,068 
Philadelphia 2,010 1,978 
Indianapolis ............. 1, ,642 1,593 
New York & Jersey City. 9,052 8,871 8,368 
Oklahoma City*.......... 3,448 3,390 4,972 
er re 3,135 3,177 3,308 
a Seeserecdeecetose 3,705 3,548 3,724 
ieee karate iene 10,050 10,386 11,352 

Tiaebes wowceveccteves 13, 3,85 3,5 
Total ..ccccccccccccces 113,620 110,805 119,573 
108,247 70,782 
21,772 23,320 
maha ° 28,811 21,078 
East BE, BOGE ecevccence 57,333 59,211 49,213 
St. Joseph. .ccsccsccccses 18,683 9,039 10,758 
Gees CRY. cccccccccccees 33,737 33,819 16,267 
Wichita ..cccccccccccnce 7,478 6,225 7,613 
Pert Werth... ccccccccece 8,096 8,905 7,470 
Philadelphia ............ 16,993 17,515 15,360 
Indianapolis ............ 18,741 16,929 4,402 
New York & Jersey City. 47,860 51,663 47,342 
Oklahoma City........... 7,319 6,487 8,67 
Cincinnati ..........000- 16,469 16,384 16,680 
| gg he coereccccecceocee 6,613 6,091 4,257 
Pal. ccccccceccccecce 55,3857 48,537 32,211 
Mitwaukee cegeccceveoece 10,534 11,472 8,425 
Total cccccescccccecocs 465,897 451,107 353,852 


4Includes National Stock Yards, East St. Louis, 
Ill, and St. Louis, Mo. 








SHEEP 

CRROT pc ccccccscoccsce 37,034 31,175 59,991 
aoe > Se or 23,717 18,424 20,736 
02 06sseene cewe vee 2,107 20,82 24,123 

Beet. St. pe eer 5,539 5,399 5,905 
SE, SERIE. ccccccvccccves 18,968 17,179 21,170 
PE CNS ccaceneeecesee 8,561 88 10,317 
IL bce basemeupeces-ae 3,434 3,980 »788 
Fort Worth..........++.- 06: 6,762 5,221 
Philadelphia ............ 2,336 2,523 2,756 
Indianapolis ............ 195 1,978 1,267 
New York & Jersey City. 48, 949 52,859 57,709 
Oklahoma City........... 3,321 957 1,504 
Cincinnati .........e008- 1,775 1,219 648 
BONE pccvcccccccecenes 5,453 6,361 8,283 
BR, Pawl.vccvvccccecsecce 7,758 8,723 138,219 
Milwaukee ..........+++- 1,091 1,073 1,205 
WE ccccccscceudonces 201,064 189,322 238,842 


tNot including directs. 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended March 16: 











At 20 markets: Cattle Hogs Sheep 
Week ended epee 7. -160,000 462,000 243,000 
Previous week. -161,000 421,000 245,000 

re ee :.173,000 332,000 000 

.-194,000 298,000 287,000 
188,000 343,000 269,000 

At 11 markets: Hogs 
Week ended March 16......................398,000 
MENUS OFF os Gs bo vn ddd cabcievig umes 357,000 
c as ae ox 
1938 . 

1987 . 
EP sccets ° 
At 7 markets: Cattle Hogs Sheep 
172,000 


Week ended March 16. .114,000 
ook 





PACKER BUYING STUDIED 


In connection with the nineteenth an- 
nual 4-H and F. F. A. livestock show 
held on March 20-22 in Oklahoma City, 
80 members of the farm youth groups 
took a short course at the packing plants 
of Armour and Company and Wilson & 
Co. The boys were taken behind the 
Scenes to study the buying. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Market Service) 


WESTERN DRESSED MEATS 
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NEW YORK PHILA. BOSTON 
STEERS, carcass Week ending March 16, 1940.............. mr 9,498% 2,446 2,500 
Week BOOvEGR sc ccccocccecoccccs. eeneveeceubon 8,263% 2,730 2,478 
Same week year ago...... eeechsuessdcece eaeue 7,441 2,586 2,896 
COWS, carcass Week ending March 16, 1940....... ceveneesees ° 841 1,021 2,848 
Week: I eiks ine cc ceeccgivscacebeancecess 592 1,051 2,359 
Same week year ago..... cousbinshocsetiansves " 1,822 1,081 2,652 
BULLS, carcass Week ending March 16, 1940..........eeceeeees 3804 535 15 
Week ace MRRP DE: 3.5 beens asesces 326 573 12 
Same week year AGo0......cscecscesccseees baton 170 387 35 
VEAL, carcass Week ending March 16, ‘100. Sbbaceededacsiouees 13,665 1,609 848 
Week previous...... Re Cio iat tor Me iwensdapowkc 11,576 1,221 698 
Same week year AF0.....ccccercscccccscccccess 13,525 1,492 681 
LAMB, carcass Week ending March 16, 1940............ bean 42,813 12,963 17,877 
Week previous...... se tsbinebeevegte civehes be 37,331 14,730 17,606 
Same week year ag0........00.-+-seeeeees eee 96,289 16,927 16,688 
MUTTON, carcass Week ending March 16, 1940.............00000: 2,304 456 1,204 
Week previous.......... peinadtews coon scenedea 1,822 430 1,818 
Same week year ago....... osccaséenieoestabaas 1,711 407 892 
PORK CUTS, Ibs. Week ending March 16, 1940.........-ceeseees . 2,569,810 437,852 454,087 
Week previous...... caredsecnesnne SubuEee +--+ 2,651,282 521,542 571,683 
Game WOE FORE AGOe<ciicsiedcccevececcsnccanecs 1,375,249 899,824 325,198 
BEEF CUTS, Ibs. Week ending March 16, 1940.............esee05 GaRTR Cc a Seas. acces 
Week PUONRONR occ ckniccunccasiccccadest ceusaal EE a es eer 
Gane WS: FORE OHVs ccrcccncassiecececndsvicsse Se . winsewe 8 8 wesw we 
LOCAL SLAUGHTERS 

CATTLE, head Week ending March 16, 1940................00. 9,052 1,940 cee 
Week previous.......... aubseer'secedencenkvube 8,871 ieee es . 
Same week year ago.........- ets ange esa ‘ean 8,368 <i ee 
CALVES, head Week ending March 16, 1940...............00.. 12,945 2,371 odeane 
Week previous....... CdROdKER MEN yadeetebbneen 18,574 eee ewes 
SRS WEN): PONE MP icccesccscsccascsshcksuces 11,958 | ee ve 

HOGS, head Week ending March 16, 1940................005 46,955 16,993 oaeee 
Week previous.............. oneesesactwaknan 51,663 ) fs ee 
WI DONE IR aia Son vebeesisccvecseadeime 47,342 ) | ry ere 
SHEEP, head Week ending March 16, 1940............ ...... 48,949 es. ce etes 
Wee Gc vinci owen tosesens ccecuteenneee 52,859 a. 2 “eieaes 
Same week year ago...........++5- etimdews o<ce. Se 2,756 eecece 


Country dressed product at New York totaled 6,500 veal, 5 hogs and 898 lambs. Previous week 6,889 
veal, 115 hogs and 320 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Number of animals processed in 27 























CANADIAN LIVESTOCK PRICES 





STEERS 
selected centers for week ended March Week Same 
: : ended Last week 
15, with comparisons: Mar.14 week 1989 
Cattle Calves Hogs sheep Montreat 222200 ee «| FEOF Ee 
New York Area*. 9,052 13,008 47,860 48,763 Winnipeg ............ 7.00 7.00 7.25 
Phila. & Balt.... 8,285 1,210 30,576 1,634 NEN a Dihaiy sneririin setae 7. 7.00 6.75 
Ohio-Indiana Edmonton ............ 6.75 6.75 7.00 
Group* ........ 7,739 8,932 49,401 5,914 Prince Albert......... casi 6.00 5.75 
Chicago ......... 24,612 7,596 100,363 45,689 Moose Jaw........... 6. 6.50 5.50 
St. Louis Area® 9,309 5,438 57, 6,697 Saskatoon ............ 6.75 7.25 6.50 
Kansas City.... 8,990 4,273 27,891 18,198 pS eR eee 6.50 6.50 6.50 
pe roup*. 10, = 4,247 32,390 2,029 Vancouver ........... 7.00 7.00 7.00 
Omaha ye 865 19,712 
7,911 
mA. Ate 10,286 Toronto _ 11.50 $10.50 
So. Minn.*.... 18,576 5,212 161,554 81,808 Winvices’ tf oa 
Total .........128,427 70,863 600,888 228,081 wen: OE su 4 
etal peer. ay : 
safe OES .128,084 74,053 692,806 244,206 © frince Albert vas 4 
Total last year.126,108 70,435 517,089 263,435 Saskatoon . 9.00 1-25 
ee, Regina .. 9.00 .00 
1Includes New York City, Newark, and Jersey pole : 
City. *Includes Cincinnati ‘and Cleveland, Ohio, V*2°ouver need 
and Indianapolis, Ind. *Includes National Stock- 
qeets TP Ay me gg ant ae —_ 
ncludes . et. ich: oma y, 
and Ft. Worth. "Includes St. Paul, Minn., Madi- Toronto ;.. so 6 SS 
son, and Milwaukee, Wisconsin. *Includes’ Albert Winnipeg? 8.60 9.85 
Lea and -—-* Minn., and Cedar Rapids, Des Calgary 8.50 9.00 
Moines, Ft. oo Mason City, Marshalltown, pamonton 8.50 8.40 
Ottumwa, Storm e, and Waterloo, Iowa. Prince Albert 8.30 9.10 
Packing plants included in above tabulation Moose Jaw 8.35 9.20 
ciguanenes te March and April 1939 approximately Saskatoon . \ 8.30 9.10 
75 per cent of the cattle, 72 oe cent of the calves, DN witiantnddasien 8.35 8.35 9.20 
be per ng 8 fy. por rod a. 4 i — S the Vancouver ....... ee 8.60 8.50 
sheep an m slaug. under era. nspec- é “ 
tion in that two months period. woe Tt rl Fa. i oom 6 
GOOD LAMBS 
ivisacgee et 4 bey 4 $ 9.00 
BELLY TRIMMINGS scree Se A. oe 
aye ee eo a ae ae ee RES RTE 8.50 8.15 7.25 
Why is it so important to check belly amonton’-2222..1.2! 8.75 8.75 7.25 


trimmings? Read chapter 6 of “PorK 
PACKING,” The National Provisioner’s 
pork plant handbook. 
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Is Cold Slowing Up Production 





In Your Sausage 
Manufacturing Room? 





Refrigeration is a decided advantage in keeping 
product in good condition while in the sausage manu- 
facturing room. Dexterity of workers, however, in 
this room is of paramount importance and there is a 
limit to the amount of refrigeration which can be used 
without impairing their efficiency. 

Time studies have established a minimum temper- 
ature at which workers in this department find no 
difficulty in maintaining a good speed of operations. 
At only 5 degrees below this point, complaints are 
marked and there is a noticeable reduction in output 


per worker. 
“Sausage & Meat Specialties,”” The National Provi- 
SAUSAGE AND sioner’s new book, the first of its kind on these 


MEAT SPECIALTIES important subjects, contains an entire chapter on 
' “Refrigeration and Air Conditioning” in which this 
has the following to say in connection with , sath euitest 1 th ids t 
temperature and humidity in the Meat at ssiibie ee ee ee ” ee 
Cooler: profitable operation are thoroughly covered. 
“Temperature in the eanenge meat cocler cheuld be Nineteen other chapters of “Sausage and Meat 
from 35 to 38 degrees or higher depending on the Specialties” highlight Plant Operations, Plant Layout, 


rapidity with which the sausage maker wishes the ‘ 
meat to cure. Meat cures faster at higher temper- Sausage Trouble Shooting and Dry Sausage, and 


atures but it deteriorates more rapidly as the low present the best of approved modern sausage prac- 
temperature check on bacterial growth is removed. z 

A curing temperature of 38 degrees has been speci- tice, tested formulas for sausage and all types of 
fied in formulas in this book. as 4 . specialty products. 

“The percentage of relative humidity in this room . 2 ‘ 

is important only to the extent that it should not be The wide range of subjects covered in this new 


so high that salt in the product will attract moisture ; : : sas 
; hic a cient, Ge the chet hank, volume, the first of its kind, makes it an indispensable 


should be high enough|to avoid excessive shrinkage aid to every Sausage Manufacturer and Sausage 


and drying out of exposed meat. Allowance can be Maker 
made for such shrinkage in the amount of ice or 


water placed in the emulsion during processing of . 
eaten tgte eatin, Get your order in now. One case of cor- 


“A relative humidity of 80 to 85 per cent usually is rected trouble will more than repay its 
found satisfactory in the sausage meat cooler.” . cost . . . $5.00 postpaid. 


Efficient temperature and humidity con- 
ditions are given for each department of the 
plant in the chapter on “Refrigeration and 
Air Conditioning.” 
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MEAT HEADS VITAMIN PARADE 


The growing realization of meat’s im- 
portance from the dietary standpoint, 
and the leading part played by the Na- 
tional Live Stock and Meat Board in 
sponsoring the program of scientific in- 
vestigation behind it, were featured in 
an extensive article in the March 16 
issue of Business Week, national maga- 
zine devoted to business trends, market- 
ing, management and allied topics. 

Entitled “Vitamins Invade the 
Butcher Shop,” the article summarizes 
some of the investigations which have 
proved meat’s high value in combating 
Bright’s disease, anemia, pellagra and 
other diseases, and its usefulness in 
weight-reducing diets. The leading posi- 
tion held by various meats as sources of 
iron, thiamin and nicotinic acid are 
pointed out, as well as the fact that 
lard is the richest source of certain un- 
saturated fatty acids. 

“Even now,” says the article, “the 
packers’ copywriters are sharpening 
pencils and market analysts are draw- 
ing new charts because recent re- 
searches rank meat near the top of all 
foods in many of the health-giving (and 
sales-giving) vitamins. As many a 
manufacturer in other food lines has 
proved, if you can sell your goods not 
merely to tickle the family’s taste-buds 
but also to keep the doctor away, you 
really have something.” 


Watch Classified page for good men. 





FEBRUARY LIVESTOCK PRICES COMPARED 


February livestock prices at Chicago, as reported by U. S. Dept. of Agriculture, 


Agricultural Marketing Service: 


CATTLE AND CALVES 
Feb., Jan., Feb., 
1940 


1940 1939 
Steers— 
Choice, 750-900 Ibs........ $11.51 $11.37 $11.94 
900-1100 Ibs............ 11.50 11.35 12.34 
oS } See 11.30 11.00 12.26 
1300-1500 Ibs............ 10.90 10.82 12.24 
750-900 Ibs......... 10.16 10.21 10.42 
900-1100 Ibs............ 0.00 9.95 44 
1100-1300 Ibs............ 9.87 9.55 10.32 
1300-1500 Ibs............ 9.55 9.37 10.31 
Medium, 750-1100 Ibs...... 8.46 8.69 8.76 
1100-1300 Ibs............ 8.20 7.83 8.75 
Common, 750-1100 Ibs..... 7.04 6.94 7.73 
Steers, heifers and mixed— 
Choice, 500-750 Ibs........ 10.50 10.87 11.26 
Good, 500-750 Ibs.......... 9.48 9.88 9.83 
Heifers— 





Choice, 750-900 Ibs... - 10.29 10.49 10.99 
Good, 750-900 lbs.... 9.12 9.37 9.72 
Medium, 500-900 Ibs 8.02 8.22 8.57 
Common, 500-900 Ibs...... 6.94 6.98 7.23 
Cows—All weights— 
Seed oc cccodccccesesccccse 6.76 7.00 
MEN wncédecevecsaceees 5.96 6.14 6.48 
Cutter and Common....... 5.07 5.32 ove 
GED wceccsnceteenecccee 4.41 
Bulls (ylgs. excluded)— 
All weights— 
a ee 6.72 6.93 7.15 
Sausage, Good............ 6.96 7.39 coce 
SEDs casoceccccvcess 6.61 6.90 
Cutter and Common....... 6.18 6.27 
Vealers—All weights— 
Good and Choice.......... 10.66 11.47 10.86 
Common and Medium..... 8.84 9.33 ene 
GE Dbvew shed ceucksentoas 7.04 7.20 
Calves—400 lbs. down— . 
Good and Choice.......... 8.00 8.44 7.48 
Common and Medium...... 6.75 7.19 5.62 
RMS opeenetsnnssauers sacs 5.50 5.82 coe 


HOGS 


Feb., Jan., Feb., 
1940 1940 1939 
Barrows and Gilts— 


Good and Choice, 


4.97 oes 
A eae rr 4.83 5.31 7.85 
eae 5.26 5.53 8.04 
; eee 5. 5.64 8.11 
; eee eens 5.47 5.63 8.10 
nh Se eee 5 5.52 7.98 
SIs 50-00 040001 5.16 5.35 1.78 
270-300 Ibs.............. 4.98 5.20 i 
300-330 Ibs.............. qd 5.09 68 
880-860 Ibs.............. 4.75 4.96 } 7. 
Medium, 160-220 Ibs....... 4.91 5.27 7.81 
Sows— 
—_. and ites, 
rio a0 be kerwe 4.66 4.83 
500-880 Fag ek atic iment oe 4.56 4.73 . 
330-360 Ibs............-- tad 4.65 coce 
Good, 360-400 Ibs.......... 4.36 4.55 } 6.99 
mn A, 4.31 4.47 Fe 
450-5600 Ibs.............- 4.22 4.34 6.83 
Medium, 250-500 Ibs....... 8.95 4.17 6.68 
Pigs (slaughter)— 
Medium and Good, 
90-120 Ibs... 2. ccccecee 3.72 4.45 
LAMBS AND SHEEP 
Lambs— 
CE «cn ciniesvaesioos<an inex 9.32 9.18 
Good and choice?......... 9.44 9.09 8.88 
Medium and Good*........ 9.03 8.47 7.91 
Gee - ekbopesatsctscces 7.86 7.13 6. 
Yearling wethers— 
Good and choice.......... 8.24 7.71 7.68 
FB ae er 7.50 7.02 6.52 
Ewes— 
Good and Choice.......... 4.85 4.47 4.64 
Common and Medium...... 3.51 3.14 8.40 
Feeding 
Good and Choice........... ocak neaie 8.46 


‘Closely sorted. *Lots averaging within top half of Good grade. *Lots averaging within top half of 


Medium grade. 








Outstanding features, heavy con- 

ruction and the famous Star Cyi- 

foaee enable W-W to stand up un- 

der toughest jobs. It’s the finest 

crackling grinder on the market. 

No or * Seven 
models, including a new develo; 

mone sees oy p gamende kitchen—the 

w-W SN AKER. It quickly and 

ly iceto**snow.” 


FREE catalog on request. Write! 


W-W GRINDER CORP. 


DEPT. 307, WICHITA, KANSAS 











Packers everywhere save time, save 
money in cleaning cutters, grinders, 
mixers, trays and pans by using Oak- 
ite materials expressly designed for 
this work. You, too, will find they 
remove fat, grease, dried-on blood, 
etc., easily and quickly. Get all the 
facts now. No obligation. 


OAKITE PRODUCTS, INC., 20A THAMES ST., N.Y.C. 
© Representatives in All Principal Cities of the U. S. 


CLEANING 














very WEIGHT! 
very SIZE! 
very SHAPE! 


Sheep, Lamb, Bacon, Fran 


exact size, never a variation. 


Maple St. ,R. I. % J.GrosJean, P. O. Bo 
cM, Ardiszoni, 31-17 36th St. Long Island 
Gates. 131 W. Oakdale A 





For complete stockinette 
satisfaction at exception- 
ally low cost, try WY- 
NANTSKILL the next time you order. Bee 

4 and Calf Bags are 
stocked ready for immediate shipment... always 
nd for samples 
of stockinettes, industrial towels, mops, etc. 


WYNANTSKILL MFG. CO. 


TROY, NEW YORK 
P. McCarthy, 222 W. Adams St, Chicago, 


ih. Mamty Sates, 
Ne ‘S. Winter St., Adrian, Mich. & T. Ww. — ay 


Citys N. Y.* Sosoph W 
, Glendale, *x Cc 
nt St., San Francisco, Calif. “* R. G. Fluker, Wanaw, N 
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f, Ham, 


BOX 2458 


7, Buffalo, N. ¥. x 
H. ee 731 





QUALITY STANDARD... 
















KEYSTONE GELATIN 


Manufactured ONLY by 


The AMERICAN AGRICULTURAL CHEMICAL Co. 


Originators of special gelatin 
for use in sausage kitchens 


DETROIT, MICH. 





FOR OVER 50 YEARS 









NEW EQUIPMENT cee Styspcies 





RING-BALANCE METER 


A new mechanical meter of the ring- 
balance type for metering steam, wa- 
ter, gas, air, etc., at static pressures 
up to 1000 lbs. per sq. in., has just been 





announced by Republic Flow Meters 
Co., Chicago, Il]. This new meter will 
give full scale readings on differentials 
as low as 3 in. of water, which is ideal 
for low pressure gas measurement. 

The meter is housed in a rugged steel 
ease suitable for exposed locations. It 
is adjusted by changing a calibrating 
weight, has a 12-in. evenly graduated 
chart, and is furnished with any combi- 
nation of indicator, recorder and cy- 
clometer type integrator. 


FRANK BANDING MACHINE 


One of the serious problems confront- 
ing the producer of a high quality meat 
product is point-of-sale identification. 
The importance of banding or branding 
products is recognized .by all packers 
who advertise their products. 


One highly satisfactory method of 
identification has been developed by the 
U. S. Finishing & Manufacturing Co., 
Chicago, which has recently placed on 
the market a device for sealing bands 
on frankfurters. 

The bander, which may be used at 
almost any point in the plant where 
electric current is available, is plugged 
into a 110 volt outlet and grounded. 
Machines suitable for any reasonable 
voltage current can be furnished. Band- 
ing is done by hand, the bands being 
sealed by passing them through the 
heated “Lip” of the machine. 

Banders are leased by the manufac- 
turer at $6.50 per year each. If the 
company using a bander buys 200,000 
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or more bands a year, rental is rebated. 

Bands carrying appropriate two-color 
designs to the packer’s order may be 
obtained through any salesman for the 
Visking Corp., Chicago. Prices range 
from 95c per thousand in 100,000 lots 
to 66c per thousand in lots of 2,000,000. 


DIESEL TRUCKS DISCUSSED 


Packers and delivery superintendents 
seeking information on possibilities of 
cutting meat distribution costs with 
Diesel engine-powered trucks will be 
interested in some of the statements 
made by L. T. Knocke, Dodge-Diesel 
engineer, before the Chicago section of 
the Society of Automotive Engineers. 

Diesel-powered trucks are the equiva- 
lent of gas-powered vehicles in per- 
formance, dependability and flexibility, 
he stated. Facts and figures from actual 
tests and countrywide analyses were 
used to substantiate the claim that, 
even if the cost of Diesel fuel and gaso- 
line were the same, at least a 30 per 
cent saving would be possible with 
Diesel-powered vehicles because of 
lower fuel consumption. 


Mr. Knocke also ‘quoted from a study 
of gasoline and Diesel fuel prices just 
completed. This disclosed that a country- 
wide average saving of 50 per cent or 
more is possible with Diesel operation. 


INDUSTRIAL TRACTOR 


The new “Clarkat” industrial tractor, 
streamlined in harmony with modern 
design trends and steel turreted to 
afford complete driver protection, is 
being offered for rapid and economical 
inter-departmental meat handling. 

The tractor can pull 25 tons on 
trailers and is compact in design so as 
to thread crowded aisles easily, pass 
through narrow doorways and operate 
on congested docks. Twin wheels at the 
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bow provide stability and assist in 
negotiating rough roadways while the 
driver sits safely within a heavy %-in, 
steel body with an unobstructed view, 
Power is provided by a Continental 
Red Seal motor. The four gallon gas 
tank is amply large for average day’s 
consumption. The machine has an aver- 
all width of 38% in., a turning radius 
of 57 in. and a speed of 8 m.p.h. Equip- 
ment includes self starter, hydraulic 
brakes in rear drive wheels, air cushion 
tires in rear, universal coupler oper- 
ated by driver without dismounting and 
all safety features to meet under- 
writers’ inspection departments. 
Clark Tructractor division of Clark 
Equipment Co., Battle Creek, Mich. also 
announce a heavier model for use on 
damp and slippery floors and steel 
ramps, and for pushing heavy objects 
into position. It pulls 40 tons on trailers. 


ROTARY PUMPS 


“Hydraulic balance,” which equalizes 
internal pressure at all points and ab- 
sorbs all shock or thrust from power 
end of drive shaft, is an outstanding 
feature of a new line of rotary pumps 





introduced recently by Geo. D. Roper 
Corp., Rockford, Ill. 

Numbering over 7,000 different units, 
the new line includes pumps wi 
capacities of from one to 1,000 g.p.m. 
at speeds up to 1,800 r.p.m. and against 
pressures up to 1,000 lbs. per sq. in. 
Twenty-one different drives and mount- 
ings are available ranging from 
ordinary foot, hub and flange mounting 
heads to complete bedplate units for 
direct motor drive, gear reduction and 
flat or V-belt drive. 

Other features include choice of 
spiral, spur, or herringbone gears; con- 
ventional packing box, spring-loaded 
packing box, or mechanical seal; sleeve 
or roller bearings; built-in or exte 
relief valve; eight piping arrangements. 
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Main Office and Packing Plant 
Austin, Minnesota 

















We are in a position to fill orders promptly for 
Polish Style Canned Hams 


Also to appoint Distributors—a few territories still open 














STAHL-MEYER, INC., New York City, N. Y. 














FERRIS HICKORY SMOKED HAM and BACON 


Liberty 
AL Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 

















R ight — QUALITY 


— PRICE 


SAUSAGE 
CASINGS 








EARLY & MOOR »< 


BOSTON, MASS. 


“The Skins You Love to Stuff’ 














FRANK R. JACKLE 
Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. New York City 


























Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 


. S. GOVERNMENT INSPECTION 
WILMIN¢ sTON DELAWARE 








| == 














A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed tor reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in ar. 
ordinary file. Looks like a a 
regular bound book. Cloth 
board cover and name 
stamped in gold. Sold at 
cost to subscribers at $1.50 
plus 20c postage. Send us 
your order today. 






















No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER ossrccrs'se. Chicago, Ill. 
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THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 















We pay TOP prices for TOP quality 


HOG CASINGS 


JOHN CRAMPTON & CO., LTD. 
MANCHESTER, ENGLAND 


Leading Merchants for 100 years 
U. S. Agent: Harry Bobsin, 1369 E. 50th St, Chicago 


. 











(A Selected 
wYolthxofel-mOeltiales 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 


Classified ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted 
rate, $2.00 an inch for each insertion. Minimum Space 1 inch, not 
including signature or box number. No display. Remitiance must be sent 


» Special 
oe oe 
with order. 





Position Wanted 


Business Opportunities 





Sales Manager, Provision Man 


A packinghouse man with 25 years experience in 
plant and sales management desires new connec- 
tion. Have thorough knowledge of plant opera- 
tions, sales promotion and product costs. Can ef- 
ficiently handle management of small or medium 

lant. Excellent — ye reliable and 
not afraid of hard work. 45; “ 5, now employed. 
Interview ap BY any mo w-8 THE NAT ONAL 
PROVISION R, 407 So. Dearborn St., Chicago, Ill. 


Consultant Food Technologist 


If you require the services of a consultant meat 
specialist with long packinghouse — in 
chemical and bacteriological p i i 
curing and manufacturing, inquire of wai, THE 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York, N. Y. for full particulars. Member 
Institute of Food Technologists. 








Experienced Cattle Buyer 


Age 46 years, have had experience both large, 
small packers. Had complete charge of all Sapien 
of Cattle, Calves and Lambs. Experienced with 
feeder buying in Southwest, and yard buying in all 
Principal markets—also country buying. 14 years 
with large packer. Will go anywhere. Salary sec 
ondary if suitable | presented. Best 
references. W-834, E TIONAL PROVI- 
SIONER, 407 So. Dearborn ste Chicago, Ill. 


Packing Plant 


For Sale: An up to date Meat Pack- 
ing Plant fully equipped, also trucks. 
If interested get in touch with Al 
— 902 W. North St., Piqua, 

io. 





Dry Rendering Operator 


Position wanted by dry rendering operator with 
steam engineer's license. Can operate plant eco- 
nomically and get results. Produce quality prod- 
ucts. Several years’ experience, packing house and 
dead stock. Married, age 32. Prefer Central 
States. Best references. W-837, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 


Run Yards And Plant 


Would be interested in contacting party or par- 
ties interested in operating stock yards together 
with small packing plant and cold storage lockers 
in Southern Alabamay W-843, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





Traffic Man 


Eligible for packing house traffic department, 
any capacity, thoroughly trained; married, age 30. 
Will locate anywhere. Seven years experience 
supervising packing, weighing, shipping, receiving, 
routing of fr meats and packing house products 
via rail, truck, and express. a rates, han- 
dling claims, ete. Now employed, best references. 
Box W-844, THE NATIONAL EROV ISIONER, 407 
So. Dearborn Street, Chicago, Ill. 





Credit Manager Or Assistant 


Young man, with ten years packinghouse expe- 
rience, desires to make connection with a progres- 
sive packer where there is an opportunity for an 
ambitious worker. Experienced also in accounting 

ble salary. Age 35, married. 
W-842, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 








Men Wanted 





General Packinghouse Man 


Young man who has had practical packinghouse 
experience in killing, cutting, curing, manufactur- 
ing, processing and mechanical end, to assist plant 
superintendent in large middle western city. 
opportunity for an aggressive young man. Reply 
must include age, experience, present employment, 
character references and a snapshot 
it >. Also state salary expected. Replies 
will kept strict confidential. W-836, E 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 





Casing Salesman 


Reliable house wants to increase volume and has 
opening for man with following. Can adjust terri- 
tories. Our associates know of this ad. Your reply 
held strictly confidential. Box W-845, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn S&t., 
Chicago, Ill. 


Dry Sausage Man 


WANTED: Competent dry. sausage man to take 
complete charge manufacturing operations of grow- 
ing dry sausage department in middle west. State 
experience, qualifications and salary expected. 
All replies will be kept confidential. W-847, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 
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Semmes, Bowen & Semmes, Solicitor 
2500 Baltimore Trust Bidg., 
Baltimore, Md. 


FORECLOSURE SALE BY 
PUBLIC AUCTION 
OF 
MEAT PACKING PLANT OF 
GREENWALD, INC. 
On the Premises 
UNION STOCK YARDS, 
BALTIMORE, MD. 
THURSDAY, APRIL 4, 1940— 
10 A. M. 
Sale Includes All Real Estate, Plant Equipment, 
Buildings, Structures and Improvements, Engines, 


Boilers, Machinery, Equipment, Office Furniture, 
Fleet of Modern Automotive Equipment, etc., etc. 

Also has Smoke Houses for Pork Packing. The 
Maintenance Foreman states, “This Plant has 
capacity of from 1,000 to 1,200 Cattle ng J Small 
Stock per week and can be in operation in from 
one to two weeks.”’ 

Ample Storage and Freezing Facilities. B. A. I. 
—_—o when plant was shut down in April, 


For full information, write or wire the under- 
signed Trustee or the Auctioneers. 


ARTHUR E. HUNGERFORD, Trustee. 
E. T. NEWELL & CO., INC., Auctioneers. 





Equipment Wanted 





Rendering Machinery 


Wanted for user, Hydraulic Curb 
Press and Pump; Rotary Dryer; Ket- 
tles; 2-Filter Presses; 
Cooker; Lard Cooling 
re u to offer. W.718." THE NATIONAL 

ROVISIONER, 300 Madison Ave., 
New York City. 





Equipment Wanted 


One fat cuber, also one smoke stick 
washer. State particulars. W-848, THE 
NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, II. 





Wanted to Buy 
One electric hog casing cleaning ma- 
chine for small packing house. W-846, 
THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Ill. 





Equipment for Sale 





SPECIALS 


1—85-gal. Kneading & Meat Mixing Machine. 
1—Brecht 1000-Ib. Meat Mixer. 

1—Brecht Enterprise No. 156 Grinder. 

1—Brecht 18” Filter Press. 

2—Brecht 200-lb. Stuffers, — tubes. 

1—Hand Operated Fat Cutt 

2—Ice Breakers or Grushese. 

5—9’x19’ Revolving Degreasing Percolators. 

1000 Feet Drag or Scraper a 

10—Vertical Fertilizer or ay ey rs. 

Dopp, Aluminum, Monel Metal pper Kettles. 
1—No. 5 Jay Bee Model T Hammer Mill. 

Boilers, Generator Sets, Power Plant Equip. 

Send for ‘‘Conselidated News’’ listing our large 
stock. Send us your inquiries—we des t serve 
you. We buy and sell from a single item to a 
complete plant. What have you for sale? 


CONSOLIDATED PRODUCTS CO., INO. 
14-19 Park Row, New York City 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Ill. 


Used Equipment 


Reconstructed 250-lb. Self-Emptying Outter 

1 No. 48-B “BUFFALO” Cutter and motor 

1 No. 38 “‘BUFFALO” Cutter and motor 

1 1500-lb. “‘BUFFALO"”’ Mixer and motor 

1 U. S. Bacon Slicer with stacker and motor 

1 No. 66-B ‘“‘BUFFALO” Grinder and motor 
Address inquiries to FS-820, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, IIL 








Used Equipment 
100—New Aluminum Ham Boilers, lat- 
est style, never used. 
2—Cage Steam or Hot Water Cook- 
ing Houses. 

1—-84”x40”x29” Steel Cooking Tank. 
100-lb. and 250-lb. Buffalo Silent Cutters. 
200-lb. Boss Silent Cutter. 
100-lb. and 200-lb. Randall Stuffers. 
200-lb. S. Oppenheimer Stuffer. 
2 h.p. and 5 h.p. Enterprise Grinders. 
15 h.p. Sanders Grinders. 
42” Sausage Hanging Trucks. 
Curtis Air Compressor (complete). 
Track Scale, Sausage Casing Puller, 
Scrapple Kettles and Trucks, Electric 
Ham Pumps, Bake oven, U. S. Electric 
Slicer, ete. All priced for quick sale. 

CHAS. ABRAMS 
1422 S. 5th St. ‘ Sag. 5176 
Philadelphia, Penna. 
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BICZYJA 


(Pronounced BE-CHI-YA) 
— AND — 
PRONOUNCED 
The finest Polish-Style 
Ham on the market to- 


day, by hundreds of sat- 
isfied Tobin customers! 















THE TOBIN PACKING 


FORT DODGE, IOWA 














HAMS - BACON - LARD - 








Philadelphia Scrapple a Specialty 


% ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE’S 
Original West 
Virginia Cured Ham 
Re yay ¢ Serve 


CO., INC. 
HYGRADE'S 


Frankfurters in 
I olitiiel A @etthiters 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 


DELICATESSEN 





















CONSULT US BEFORE 
YOU BUY OR 
SELL 


Domestic and Foreign 
Connections 
Invited! 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 











East St. Louis, ill 





HUNTER PACKING COMPANY |)|| , 


STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 





inois 





Representatives: 
NEW YORK 
OFFICE “an 
106 Gansevoort St. e 
F. C. Rogers Co. 
3 e Philadelphia, Pa. J |] YYASHINGION,D.S. 











STREET 








ry 
NEW YORK, N. Y. 
408 WEST 14th 


SSKA 


BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING e PORKe HAM 
e VEGETABLE OlLe 
<THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 
MAIN OFFICE - PLANT and REFINERY 
3800-4000 E. BALTIMORE ST. 






* 
QUALITY 


OR RICHMOND, VA. 
wees E,MD. 22 NORTH 17th ST. 
PHILADELPHIA, PA. ROANOKE, VA. 
713 CALLOW HILL ST. 317 E. Campbell Ave. 














Equipment for Sale 


Equipment for Sale 





Machinery for Sale 


200 Ib. Randall stuffer complete with one stain- 
leas steel stuffing cock, four stuffing tubes, air 
compressor unit complete with single phase motor, 
electric cut-out switch, air tank, air gauge, and 
NN? GRR cin kes cancun sau daies'euaeee’ $300.00 

1—Link Belt pulley drive Bacon & Chipped Beef 
slicing machine. Price.................... $100.00 

1 No. 6 Boss Silent Cutter pulley drive 43” bowl, 
250 Ib. capacity. Price.................00 $175.00 


Gan furnish this machine complete motor drive 
through flexible coupling at additional cost if re- 
quired. 

The R. BH. Jordan Co. 
415-417 West Camden Street, 
Baltimore, Maryland 
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For Sale 
STUFFER: One 250-lb. Buffalo 
Stuffer. Price $250.00 f.o.b. Wilming- 
ton. Will ship on approval, six months 
to pay. WILMINGTON PROVISION 
COMPANY, Wilmington, Delaware. 


For Quick Results 
Is a piece of extra machinery or equipment tak- 
ing up valuable space in your plant? If so, an 
advertisement placed in this space will bring re- 
sults quickly and economically. For information 
write THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 














SELL 
Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer a 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 
































THEE. KAHN’SSONSCO. 
CINCINNATI, O. 
“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
Per YORK PRT ADELPEIA bang” ed 


H. L. Woodruff . G. Gray Co. 
437 W. 13th St. 38N. |e ey 1108 F. St. S. W. 148 State St. 


1} 














F.C. ROGERS CO. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange ~“ 


and Philadelphia Commercial Exchange 











THE FRENCH 
HORIZONTAL 
COOKER 





For all 
rendering 
requirements 


Jacketed castings of alloy semi-steel; long-lived; 
efficient; well-agitated. Write for our circular. 


THE FRENCH OIL MILL MACHINERY CoO. 
Piqua, Ohio 




















Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


Published in 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing 
you. Write today for list and prices. 
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- render are designed to help you do your 
50 work more efficiently, more economically 
and to help you make better products 
48 which you can merchandise more profit- 
, ably. Their advertisements offer opportu- 
. 38 nities to you which you should not overlook. 
. 50 bel ee 
racy, we Wantee against the possibility of a change or omission in this index 
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CURING TABLETS 


“If you can count—you can't go wrong.” 
New, fast-dissolving tablets for curing 
meat . . . just another of STANGE'S 
exclusive products! No chance for 
error... you simply count. One tablet 
to every 50 pounds of meat. Write for 
samples. 


Wh. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO . 
Western Branches 923 E. 3rd St., Los Angeles, 1250 
Sansome St, San Francisco. in Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 






























Rath 


from the Land O'Qrn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 


STOCKINETTE-itis" 


* A state of confusion and unrest on the part of 
stockinette users who are dissatisfied with their 
stockinette and lack proper knowledge of their use. 
Recommended cure: CAHN STOCKINETTES! 


h, hoaber= 


222 WEST ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNATI 



























SERVICE 


that spans all markets 


The scope of operations of brokerage service 
is nation wide. It covers all markets for all 
commodities—regularly, efficiently and thor- 
oughly. 

No matter where you are located, the coordi- 
nated function of a brokerage organization is 
at your disposal; not only aiding to set sales 
and purchasing policies on the commodities 


*ROkERAaGe service © © 


you use or wish to sell, but in conducting ac- 
tual trading operations. 


For best results, buy and sell through the 
broker. His entire knowledge, experience, re- 
sources and contacts are at your disposal to 
help you provide a solution of your trading 
problems that will produce better results at a 


saving for you! 


KNOWLEDGE 


Sunderland & De Ford 
ile St. ch 
327 S. LaSalle St., Chicago 
J. C. Wood & Com y 
Provisions— 


EXPERIENCE 


Lacy Lee, Inc. 
Peedhiene 
141 W. Jackson Blvd., Chicago 
Odell & Whitting 
Provisi 








7 
John W. Hall, Inc. 


Packinghouse -Products 
327 S. wile So, Chicago 
Hess-Stephenson Co. 

Provisions— 
327 S. LaSalle St. Chicago 


E. G. James Compan 
Provisions — Beef—By-. Sterne & Son Ca. 
332 S. LaSalle St., Chicago Oils 


rovisions— By-Products— Vegetable a 
327 S. LaSalle St., Chicago 332 S. LaSalle St., Chi 2 
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327 S. LaSalle St., Chicago 
Roesling, Monroe & Co. 
Ve Oils 
327 S. alle St., Chicago 


Snow Brok Co., Inc. 
“Products Vegetable Oils 
1 N. LaSalle St., Chicago 


By-Products—V. Oils 
141 W. Jackson Blvd., Chicago 
Zimmerman Alderson Carr Company 
Tallow—Grease— Vegetable Oils 
105 W. Adams St., Chicago 
The Davidson Commission Co. 


3278. LaSalle S¢~ Chicago 


D. J. Gallagher 
Provisi 
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BUILT TO LAST 


Durability, Convenience and Sani- 

tation are only a few of the many 

features of ANCO Retainers. Hundreds 

of users attribute a large portion of the 
success of their Boiled Ham and similar 
products to improvements attained by the use 
of ANCO Retainers. 

The Double Torsion springs, which provide for 
greater elastic limits than the coil springs, exert and 
maintain even pressure on the product throughout 
the entire processing. These Retainers are made of steel, 

heavily tinned. Manystylesalsocan be madeof Stainless Steel. 


THE ALLBRIGHT-NELL CO. 
5323 S. WESTERN BLVD., CHICAGO, ILL. 


117 Liberty St. 832 First Nat’] Bank Bldg. 111 Sutter St. 
New York,N.Y. Houston, Texas San Francisco, Calif. 








Write for 1940 ANCO 
Retainer Catalog No. 53 


ANCO HAM RETAINERS 





the clean-up job is done quickly 

and efficiently with PRIDE WASH- 

* ING POWDER. Those long-lasting, 
heavy-duty, soap suds dissolve 
clinging greases and stubborn 
stains quickly and easily. Pride 
»¥ ‘~ & Washing Powder is packinghouse- 

‘, produced for packinghouse use. 

; J . ra Packed in 200-lb. barrels, 125-lb. 
| drums, and 25-lb. pails. No 


matter where your plant is 


located, there is a local Swift rep- 


x 4 resentative ready to serve you. 


SWIFT & COMPANY 


Ny INDUSTRIAL SOAP DEPARTMENT 





» 


PRIDE. WASHING POWDER 





